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The true old-style 

Kentucky bourbon... 

always smoother because 
it’s slow-distilled 

There are less costly ways to make bourbon — but they’ll 
never give you the smoothness of Early Times. The extra 


care and attention of slow distilling...the patient willingness 
to take twice as long is the old- 


style way, the smoothing way E ARILY i] M FS 

to make whisky. Next time, 

ask for Early Times. ; ©eTDC 1958 
KENTUCKY STRAIGHT BOURBON WHISKY «86 PROOF «EARLY TIMES DISTILLERY COMPANY, LOUISVILLE 1, KENTUCKY 
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... and it tastes so good, too, 



















697. The Sterno Hors d'Oeuvres unit 
is designed to permit attractive dis- 
play of fancy dressed type hors 
d'oeuvres and hot canapes. Used 
also for steaks, chops, etc. for direct 
. table service. 


687. Glamorous round copper 
chafer, 41/2 pints, adds color to 
your service. Ideal for crab new- 
burgh, lobster newburgh, chicken 
a la king, beef stroganoff, etc. 


served from 


Sterno 


EQUIPMENT 



















694. This dome covered unit holds 
a massive 2 gallon food pan. Just 
the thing for big buffet parties. Big 
enough too for roast beef, baked 
ham, sliced meats and poultry. 














696. Two | gallon compartments, 
ideal for buffets, etc., two hot 
entrees or entree and vegetable. 
Also for hot hors d'oeuvres. 








At buffet parties, cocktail parties, bars, banquets, 
dining table, guests are most pleased when 
they have a large choice of delicacies. When, in 
addition, hors d'oeuvres, vegetables, sauces, 
etc. are temptingly presented, piping hot, 
in attractive Sterno units, there will be no question 
of the success of your service. 


Complete catalog and price list 
upon request. 





530. Sterno Roll Warmer is ideal for 
keeping rolls piping hot on buffets. 
Also used with carry strap for pass- 
ing rolls in dining room. 


699. You can actually ‘*bake'’ in 
this oven-proof crock. For pork and 


Ste rn oO ‘ beans, chili, soups, etc. Available 
g Inc. in 6 quart and 10 quarts. Ideal for 
**soup of the day’ served right in 
9 East 37th Street the dining room. 
New York 16, N.Y. 


Makers of STERNO CANNED HEAT FUEL 


‘ Let us show you how STERNO can improve and beautify your serving operations. 
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From any view there's Solid Kumfort 
in a Rastetter Chair that Folds 


Model 575 
Wood 






Model 575 in wood (above) is one of the 21 roomy, sturdy 
and stylish Rastetter Chairs that Fold. The famous Rastetter 
Hinge and Brace distributes weight evenly, makes a Rastetter 
Chair far stronger than a conventional chair of equal weight. 
Seats are upholstered for deep-seated comfort. And because 
Rastetter Chairs that Fold are so easy to move and store 
so compactly, you save labor and time, while you get mu!- 
-------------- )—-———SOLUDKUMFORT tiple use of your facilities. Write for free portfolio showin 


LOUIS RASTETTER & SONS CO. 
1320 Wall Street * Fort Wayne, Indiana 


O Please send your free portfolio showing complete line of 
Rastetter wood and magnesium Chairs that Fold. 


(1) Have your representative call soon. 





our complete line of wood and magnesium models today. 


Vie Ternllace tial 7obee 











Name Title 

Club LOUIS RASTETTER & SONS COMPANY 
Address 1320 Wall Street ¢ Fort Wayne, Indiana 

City State 
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Editorial 


During our travels about the coun- 
try it has amazed us to learn when 
talking with club managers that there 
are some clubs where board members 
drink before or during board meet- 
ings—sometimes almost to excess. 

Now we're not opposed to drinking 
—far from it. We enjoy a little relax- 
ation just as much as the next fellow 
—at the proper place and time. But, 
we simply cannot imagine any group 
of men, meeting in committee to guide 
the destinies of a business worth any- 
where from half to several million dol- 
lars, being under the influence of al- 
cchol, even if it is only a “couple” of 
drinks. 

In discussing this problem with 
many managers and club officers it 
is apparent that the board member 
wio insists on drinking before or 
during a meeting is doing his club an 
injustice, and he does not have the 
ccmplete interest of the club at heart. 

After learning about some of the 
inept decisions made under these cir- 
cumstances, after prolonged discus- 
sions sometimes almost akin to argu- 
ment, we can only come to the con- 
clusion that policy meetings are far 
more sensible, satisfying and quickly 
settled when drinking is forbidden. 
We can’t imagine any responsible 
executive permitting drinking during 
a meeting of his firm’s board. Why 
should he change his thinking when 
a meeting is being held by his club’s 
board? 

We wonder how any board can ex- 
pect its manager to carry out a board 
directive that isn’t the result of clear 
thinking and level heads. We wonder 
how many boards fire their manager 
because he protests decisions he 
knows are against good club operating 
procedures. Yet—apparently some 
boards do. 

Further exploration of this drink- 
ing problem brings us to the conclu- 
sion that the wisest policy for a club 
president to follow when calling board 
meetings, if it is hard to control 
drinking, is to schedule them at noon, 
allowing sufficient time to conclude 
business before lunch, which should 
speed up the meeting because the 
members will want to get back to 
their own work, Or, possibly the solu- 
tion is to hold board meetings in the 
late afternoon, with no drinking, then 
adjourn in time for cocktails and din- 
ner, but not until after all business 
has been completed. An alternative 
is to hold board meetings at another 
club. 

Think it over, Mr. Club President. 
This probably doesn’t apply to you, 


(Continued on page 75) 
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= (23 Ge For a copy write Dept. CM, Chester An exclusive process of hand-weav- 
fa &) ®,/ The maker states that, as a result >of 
They come in two African woo¢s, 
new or old, is now available. a -" For more details write Dept. C”1, 
housed filter system, which is avail- 
ing completed at the factory. Cutaway bowl for table d’hote salads has just nounced by Hillyard Chemical. 
surfaces, furni 
THE FINEST HOTELS, RESTAURANTS, CLUBS, STEAMSHIPS, RAILROADS AND tral odor remov 
mosphere; it is ef- 


color flow diagram shows operation. Weavewood salad bowls and plates. 
Se Products, Inc., Belle Ave. and B.&O. ing wood and molding it into shape 
° Y/ ti R.R., Hamilton, Ohio. under heat and heavy pressure 
me y Ips renders the bowl extremely durable. 
& this process, the bowls are warp-procf, 
boil-proof and virtually unbreakabie. 
A descriptive folder on Chester % ee blond Avodire and dark figured Ma- 
Diavac Filters for every club pool, ‘ “ = hogany. 
Included are details on features Se , Weavewood, Inc., 7520 Wayzata Blv:! 
that are exclusive in the Chester self- . eae —< Minneapolis 26, Minn. 
able for delivery direct to club pool 7 A new all-purpose cleaner that ¢ 2- 
site with all piping, valving and wir- A new 5%4-inch washable wooden  odorizes and disinfects has been a 
view with called-out parts and four been announced by the makers of Called Clean-O-Lite, the new cher- 
ical cleans paint 
ture, floors a 
shower stalls; nevi 
HOSPITALS SPECIFY LEGION’S NESTING STAINLESS STEEL PLATE COVERS, e the cause of odors, 
} og roduces clean :t- 
cE FOR HOTELS hen . 
HOSPITALS fective against a 
TRAY SERVICE FOR wide range of germs and aids in the 


ROOM SERVI 


ti f athlete’s foot. Accord- 
BANQUET SERVICE PULLMAN SERVICE ak Sa the les, Maller wee of 


Clean-O-Lite makes porcelain clean- 
LOCKER ROOM SERVICE FOR CLUBS ers, detergents, deodorants, disinfect- 
HIP ants and bleaches obsolete. 
CABIN SERVICE ABOARD S$ For free samples and more informa- 
; ; ——— tion write Dept. CM, Hillyard Chemi- 
Serve food hot and sanitary with > cal Co., St. Joseph 1, Mo. 
Legion’s nesting stainless steel plate / 
covers. Legion makes the largest assort- 
ment of nesting stainless steel plate 
covers in the United States from 7%” 
to 11%” in diameter: Don’t spoil the 
appearance of your dining room or your 
room service with unsightly dirt-pitted, 
grease-filmed or discolored covers. 
Legion’s lustrous platinum finished 
covers are light, durable and easy to 
keep clean. 


Now available at prices reduced 20%, 





A FEW USERS OF LEGION PLATE COVERS 


Statler-Hilton Tisch Hotels (aim f A chaise lounge, the “Sun Chaise,” 
Bellevue Stratford Knott Hotels 4 Z designed for club pool and patio use 
Benjamin Franklin park Sheraton ; — has been added to the Sunlounge line 
Sheraton Astor Dinkler Hotels —— of Fibreglas furniture. 
Bear Mountain Inn providence | 2 The new lounge is molded of ma‘n- 
Carillon Hotel Hospital a tenance-free Fibreglas with nothing to 
Barcelona The Robert Meyer ~~ . tear, rip, rust or wear out. It comes 
Moore-Mac Lines on in yellow, coral, green or white and 
S. S. Brazil ¢ S. S. Argentina i eliminates the need for painting or 
refinishing. 


For more information write Det. 
Sulnate geting from dutenyents.,..denting ty deliapeine, CM, Delta Products, 1400 Henders«1 
They are a lifetime investment. Ft Worth Tex ’ 


Easy to store...they save valuable storage space. 














Announcement has been made >y 
Ewe iB acife),| UTENSILS of o INC. Tri-Continent Associates of the | a 
ae 21-07 40th AVENUE, LONG ISLAND CITY 1, N.Y Carimali Rapresso coffee machine now 
; : gpl being introduced throughout i1¢ 

. United States. 
Representatives: SAN FRANCISCO BEVERLY HILLS MIAMI BEACH La Carimali units are restaura::t- 


Write advertisers you saw it in CLUB MANAGEMENT: MAY, 1959 





FOOD FLAIR 


WITH KRAFT’S 
NEW 


INSTANT POTATOES 


Recently I saw how chefs, by using time- 
and labor-saving Kraft Instant Potatoes, are 
serving mashed potatoes with a showman’s 
flair. Here are two examples: 

Fluted Potato Artistry—One operator rings 
a planked burger with potatoes fluted from 
a piping tube. Not only does it look impres- 
sive, it commands a more generous mark-up! 
Small Potato Pancakes—Using a wire whip, 
combine 3 eggs, 1 quart milk, 3 ounces (34 
cup) flour, 14% cups Kraft Instant Potatoes, 
1 tablespoon salt and 1 tablespoon baking 
powder. Mix only until blended. Pour batter 
onto hot lightly greased griddle using 1 table- 
spoon of batter for each pancake. Bake to 
a golden brown, turning only once. Serve 
with pork sausages and applesauce. Makes 
16 servings (6 pancakes per serving). 


KRAFT INSTANT POTATOES 
FOR ONLY 2¢ PER SERVING 


Operators quickly learn that even inexperienced 
kitchen personnel can mix a perfect batch of 
Kraft Instant Potatoes in a few minutes. Simple, 
never-fail directions on each can! 
And they can serve these new Kraft Instant 
Potatoes all year round for about 2¢ per portion. No more seasonal 
fluctuations in price or product quality to worry about. 
Many steps, and all the time and labor of raw-to-finish handling, 
are eliminated. The No. 10 can yields 150 3-o0z. servings. 
Once you try Kraft Instant Potatoes, you'll appreciate the many 
advantages of using this fine product for all your mashed potato require- 
ments. Ask your Kraft man for sample packet and tested recipes. 


KRAFT FOODS DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 









MERCHANDISE 
THE DRESSING 


THAT MAKES THE SALAD 


Tell your patrons you use Kraft’s 


What impresses me frequently on field trips is 
how many operators have learned to capitalize 
on the reputation of Kraft’s Salad Dressings. 

They have found ways to tell customers they 
use these famous brands. In some cases the Kraft 
dressing is listed on the menu. Or customers are 
given a choice of the various Kraft dressings. 
Where salads are made out-front, with Kraft 
dressings on display, customers can see that only 
quality products are used. 

No other name in the salad dressing business 
compares with Kraft’s. It certainly makes good 
profit-sense to serve Kraft’s! Especially when 
you consider that for only a small fraction of a 
cent more per serving, you can be sure of cus- 
tomer satisfaction with Kraft’s Salad Dressings. 




















































































CREATE A “HOUSE SPECIALTY” 
WITH KRAFT DRESSINGS 


While I know most operators use Kraft’s dressings 

right from the jar or jug, some like to add 

distinguishing touches of their own: 

Blended Mayonnaise: To 1 quart Kraft Mayonnaise 

add 

-1 cup tomato juice and % cup Kraft Cream Style 
Horseradish; Serve with shrimp cocktail. 

‘1 cup Miracle French, Kraft French or Catalina 
Dressing; Serve with tossed salad. 

-1 cup cranberry juice; Serve with fruit salad. 

-1 cup shredded unpeeled cucumber; For seafood 
salad. 

Special Dressing: Gradually add 3 quarts Kraft 

French Dressing to 2 pounds Kraft Loaf Cream 
Cheese, blending until smooth. Add 3 tablespoons 

Kraft Cream Style Horseradish and stir until 

well blended. 

Chopped Egg Dressing: Gradually add 2 quarts 

Miracle French Dressing to 2 pounds Kraft Loaf 


‘Cream Cheese, blending until smooth. Add 2 dozen 


chopped hard-cooked eggs and stir until 
well blended. 


KRAFT FOODS DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 





sized 

indivi: 
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sized and quickly brew a number of 
individual cups of espresso coffee 
under steam pressure. This traditional 
Italian method of producing their na- 
tional beverage and of bringing out 
the full flavor and aroma of the drink 
is finding favor in the United States, 
especially in fine clubs. 

For more information write Dept. 
CM, Tri-Continent Associates, 150-29 
Northern Blvd., Flushing 54, N. Y. 





tern on the Revere shape introduced 
by Walker China Co. 

Festival is custom colored to in- 
dividual requirements in one or multi- 
color combinations, on a choice of sev- 
eral shapes. 

For further details write Dept. CM, 
Walker China Co., Bedford, Ohio. 





A heavy duty stainless steel dish 
and tray storage truck with accesso- 
ries has been announced by Lakeside 
Manufacturing. 

The new truck is designed and 
built to carry 500 pounds of dishes or 
trays easily and safely. Only 32 inches 
high, it slides compactly under aver- 
age counters, and may be loaded or 





unloaded easily from one side. Heavy- 
duty, ball-bearing, eight-inch swivel 
casters assure finger-tip handling, 
silent gliding. 

Information is available from Dept. 
CM, Lakeside Manufacturing, Inc., 
1977 S. Allis St., Milwaukee 7, Wis. 


Club maintenance people should 
welcome the new Geerpres “Converti- 
ble” mopping bucket which can be 
used by itself for small jobs or in con- 
junction with another Convertible as 
a twin-tank unit for larger areas and 
jobs requiring two different solutions. 

The answer is two little electro- 
plated steel wire hooks and grommets 
in the rubber bumper that encircles 
each bucket. The hooks are standard 
and when the twin tank outfit is 











Proved and Approved By 
Municipalities, Schools, Country 
Clubs, NCAA, AAU, FINA 





PROVED AND APPROVED BECAUSE 
ONLY DURAFLEX CAN OFFER THESE 





ASSURANCES OF PERFORMANCE. 


3 year guarantee against breakage 
3 year guarantee against taking 
permanent set 

More flexible 

Stronger 

Safer 

Beautifully finished 

Engineered Taper 

More standard performance 


The Duraflex is etched, zinc chromate primed 


and finished with the highest quality automo- 
tive lacquer. It’s impervious to sun, water and 
oxidation. Will not take a permanent set even 
when loaded up to 1600 pounds. 


Adolph Kiefer 





2055 Railroad Ave. -; Glenview, Illinois 


and Company 


2’ 


Available in 


4 SIZES: 


( 
16 For competitive use 


( 
14 For all around use 


For limited space use 





‘ 
10 For very limited space use 





For detailed information about Duraflex Aluminum Diving 
Boards AND Diving Stands AND the Adolph Kiefer Instant 
Adjustable Fulcrum AND Swimming Pool Equipment, Locker 


Room Equipment, Paint and Chemicals, 


SEND FOR CATALOG E 


WE MANUFACTURE EVERYTHING BUT THE WATER 


Name 


RUSH ME CATALOG E 









Address 


Title: Company or application 











City 


Zone State 
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wanted it is simple to just hook them 


Imagine / a magic carpet that brings you | ¥.,7hey come in 8 and 44-quaxt 


capacities. 
For further details write Dept. CM, 


Geerpres Wringer, Inc., P. O. Bex 
: R - é U) lj : 658, Muskegon, Mich. 


A perfectly designed coffee royal 
spoon for fine dining in fine clubs is 
now on the market. After dinner 
coffee royal can become popular in 
your club with the use of this spoon. 
The spoon is balanced so that it can 
be balanced unaided on the edge of 
the cup. Thus the member can pre- 
widiesien pare it himself. Light handle and 
Waiters curved design keeps the spoon from 
Busboys harming the finest of china. Made of 
Bartenders ‘ . 
Elevator pure rhodium plate, the spoon will 

operators not tarnish. 
~sieat For complete information on spoon 
Maids and how to make a perfect coffee roy- 
al, write Dept. CM, Monti Coffee Roy- 
al Co., 334 W. 56th St., New York 19. 


a reality with New Angelica Synthetic Materials 


By taking advantage of the savings offered in uniforms of synthetic 
materials, you can cut one-third off your uniform expense... 
one year out of three, your uniforms cost you nothing! 


$ave With Extra Durability . . . modern synthetics 
outwear cotton by 300%...require fewer replace- 
ments, fewer repairs. 


$ave on Laundry Operation Expense...cut wash 
time with your present laundry equipment more than 


50% ... eliminate expensive presswork. The Cleveland Range Co. has an- 


$ave With Improved Employee Appearance... nounced the new Steam-Thrift steam- 
Synthetic materials stay fresh and neat all day, shed er-kettle line for club and other 
wrinkles, drape smoothly, and hold their shape for the institutional kitchens. 

life of the garment. Included in the line are two-bushel 


Angelica’s wide assortment of uniforms in synthetic fabrics in- 20 gallon units, three-bushel 30 gallon, 


. and four-bushel 40 gallon units for 
cludes garments for all personnel. Mail the coupon today. a te dette Cnidite. Pee ond 


shelf equipment are optional. Un'ts 


with tilting kettles are also availabe. 

o For complete details write Det. 

1G; UNIFORMS CM, Cleveland Range Co., 971 4. 
® 


om ee ewes, we er _ 4 on 1 63 St., Cleveland 3, Ohio. 


Send to the nearest Angelica Sales Office. An electronic machine, called G:- 
ANGELICA UNIFORM COMPANY tefax, designed to reproduce ay 
1427 Olive St., St. Louis 3,Mo. 1900 W. Pico Blvd., Los Angeles 6, Calif. given subject (ie., photograph, offi:e 
107 W. 48th St., New York 36, N a. wee Michigan Ave., hicago i, MM. forms, drawings, letters, etc.) direc? y 
veoyend ond artis os roma call and explain how | can save time with onto a mimeo stencil is now on tie 
market. 

In effect, this latest development n 
the duplicating field liberates the ste 1- 
cil duplicator from the office typ>- 
writer as its source of compositio”. 
Number of Uniformed employees: Male. Female The stencil, after the operation, :s 
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At the beautiful Ann Arbor Town Club 
Libbey’s Aqua Tempo 


harmonizes with the intimate décor 


A charming corner of the Town Club 
main dining area. Glassware service here 
is exclusively Libbey . . . backed by 

the famous Libbey guarantee: “A new 
glass if the rim of a Libbey ‘Safedge’ 
glass ever chips.” 














The lovely interior design of Ann Arbor’s Town Club gives 
the appearance of spacious “rooms within a room” due to 
skillful utilization of lighting, paneling, and color. 





Blending with this setting are Libbey Aqua Tempo glasses 
for juice and beverage use. The attractive shape and color of 
these glasses have brought many favorable comments .. . and 
of course their durability and economy are important to Mr. 
Henry E. Charron, Club Manager. 


Libbey Safedge Glassware is perfect for every restaurant 
operation. Libbey offers matching stemware to tie in bar and 
food service . . . your crest or monogram on every glass for a 
distinctive touch . . . a wide selection of patterns and all sizes 
... and a complete line, filling all your glassware needs from 
one reliable source. 


i : 7 The new Tempo shape is available in crystal in five 
For the most attractive and economical glassware service, sizes ... 16 oz. Iced Tea, 12 oz. Beverage, 9 oz. Old 


. — * Fashioned, 6 oz. Juice and 44% oz. Cocktail, The 
pene — Libbey Supply Dealer or w rite to Libbey Glass, Juice, Beverage and Iced Tea glasses are also avail- 
Division of Owens-Illinois, Toledo 1, Ohio. able in Golden, Charcoal and Aqua colors. 


LIBBEY SAFEDGE GLASSWARE Owens-ILLINOIS 


AN @ PRODUCT GENERAL OFFICES +» TOLEDO 1, OHIO 
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Everyone Will Want A “MR. and MRS.” 
PASS CASE 


ready to reproduce as many copies a; 

desired. Paste-ups of any kind of lay- 

out can now be transferred to the 

stencil swiftly and automatically. 
For more information write Depi 

oe = Z se CM, Gestetner Duplicator Corp., 216. 

With a Re- wiry | 2g ' ae 222 Lake Ave., Yonkers, N. Y. 

production of Your so Choe Fd es <4, ag 

Own Club’s Picture or 

Emblem permanently etched 

into beautiful smooth black calf vinyl. 


“Mr. and Mrs.” pass cases are the ultimate for par- 

ticular people. Both have currency compartments 

and section of transparent windows for cards (17 

for “Mr.,” 9 for “Mrs.”). They are “best sellers” at every gift counter. 
The “MR.” or “MRS.” pass cases are available separately. 


Write today for free sample and prices 


sear Denvwer M. Wright, Jr.Co. 
BUSINESS: Gtr sllbaiiend 


an recy The latest machine in National Cash 


Register’s line of accounting equip- 
ment is this new Class 31A account- 
ing machine. 

Features include electrically con- 
trolled mechanisms for determining 


D 4 | t g ° t a 99 and initiating proper posting pro- 
on Pp | r oor you ecec50o grams, automatic totaling, etc., in- 
creased number of automatically con- 
4 | trolled selections, ability to capture 
ef qd eer pr es op f Inger e date automatically in either punched 
paper type or punched card form and 

completely new styling. 
For further information write Dept. 
CM, National Cash Register Co., Day- 

ton 9, Ohio. 


7707 CLAYTON RD. e ST.LOUIS!I7,MO. e PArkview 1-8700 


eoeseeveeee 

















maintenance men prefer them because... 





A new four-color uniform catalog 
@ Splash-proof wringing action squeezes for 1959 has been announced by the 
mops dry in one fast motion . . . powerful Shane Uniform Co. 
gears do all the work ... save labor time. The catalog, which contains over 


, 185 service styles 
@ Corrosion-resistant electroplated finish as- for both men and 


sures many years of service. , \ women, includes 

; ' fabrics running 

@ Roll effortlessly on ball-bearing rubber ’ the full gamut of 

casters ... no lifting or carrying necessary. Ae. suitable materials 

f from Shanene (a 

@ Mops last longer, without tearing or lh cotton weave de. 

twisting. _ signed to  with- 

' stand rigors of 

mass laundering) 

to attractive and 

practical Wash ’n 

Wear fabrics in an unusual selection 

is : of blends, types and colors. 

— WRINGER, INC. For a free copy write Dept. CM 

P.O. BOX 658, MUSKEGON, MICH. Shane Uniform Co., 2015 W. Mary- 
land St., Evansville, Ind. 
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ae Stevens Simtex tablecloths are better looking, longer wearing, non-linting. ¢ Simtex is uniformly 
woveng uging fine-combed, long-staple cotton. All cotton is carded, only the best-is-combed. 
A » Simitex retains its fine crisp hand, fresh gleaming surface, even after countless Taundeting? because 
only Sintex uses the Basco sions process. e Basco Permanent Finish is applied, tothe fiber itself . 
it stays for the dife of the cloth. Basco assures you of unsurpassed Ayrability and long range Seah 


e Ay vailable i in white and-popular-colgys, all standard widths from 36" 46 96" /Spécia) ar lots upon pequeet 


BASCO®, THE ONLY TRULY PERMANENT FINISH, EXCél sive ‘WITH STEVENS 








se 'Y, \\ 
Table loths \\ 


J. P. STEVENS & CO., INC., STEVENS BUILDIN BROADWAY AT 4st ST. NEWMMDRK 36, N. Y. 
ATLANTA * BOSTON * CHARLOTTE * CHICAGO + CINCINNATI * DALLAS « D OIT + LOS ANGELBS + PHILADELPHIA « PITTSBURGH * SAN FRANCISCO « ST. LOUSS. * SEATTLE + MONTREAL 
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Beautiful, Elegant Nut Dish or Ash Tray 


¢ 
te 


With a Reproduction of Your Own Club’s Picture or Emblem 
Kiln-Fired on at 1320° F. for Absolute Permanency 
White Ceramic e 7” in Diameter e 23-Kt. Gold Trim 


They look handsome when used around the club, as ash trays or nut 
dishes . . . are eminently acceptable as anniversary souvenirs or 


tournament prizes ... are “best sellers” if you have a gift counter 
(The Missouri Athletic Club ordered three times in six months). 


: Write Today for Free Sample and Prices 
as, : Denwer M. Wright, Jr.Co. 


BUSINESS GIFtTs 
rar 
«k x 


Ae 7707 CLAYTON RD. e ST.LOUIS 17,MO. e PArkview 1-8700 











GREAT WESTERN 
WINES FOR TWO 
DOUBLE YOUR SALES! 


aN 


“x bre 
Quality 
4 


aiWes, ares; gat Wesp 
, as ay” 


‘ @B e) 
:) ny Y 


ly a % 1 i m) ? 
(of: Bawa) Y » 
B Burgundy & 


XEW Yorn SrATk 


ite ne 


GREAT WESTERN TENTH BOTTLES bring marvelous wines to the two-some or 
three-some at a reasonable cost. Suggest and display these smaller bottles at every 
meal ... and watch your wine sales grow larger by the day! Order an assortment 
of Great Western tenth bottles. Great Western Producers, Inc., Hammondsport, N. Y. 





A collection of tested ideas for 
wine-cooked dishes and wine punches 
are now available from the Wine In- 
stitute. 

Included in the packet are color- 
ful cards illustrating the dishes which 
include crab meat Newburg, bur- 
gundy beef, duck with port, Sabayon 
au vin, chicken saute au chablis, ros2 
sparkle punch, filet of sole Cornelius, 
and champagne dessert. 

For the recipes, write Dept. Cl, 
Wine Institute, 717 Market St., San 
Francisco 3, Calif. 


A new line of side opening drop-i1 
waste receptacles has just been an- 
nounced by th: 
Bennett Manufac- 

turing Co. 

The new recep- 
tacle has side 
opening chrome 
plated door with 
rubber gasket to 
protect against 
weather condi- 
tions. Exterior of 
receptacle is chem- 
ically treated for 

corrosion resistance making these 
models ideal for outdoor use by coun- 
try clubs and others. 

For complete information write 
Dept. CM, Bennett Manufacturing, 
Alden, N. Y. 


Newest addition to the whiskey 
service of Libbey Glass is this highly 
polished, mold fluted two-ounce glass. 

It is available plain, or white er- 
amel line-marked at five differe::t 
capacities: one-ounce (shown here), 
%, 34, % or %-ounce. The new iten 
is packed six dozen bulk and weig!:s 
about 33 pounds per carton. 

For more information write Der ®. 
CM, Libbey Glass, Toledo, Ohio. 


From Carillon Importers comes a 
fine recipe booklet, employing Grard 
Marnier liqueur, which is now avaii- 
able to clubs. 

These recipes are all “working” 
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NYT To 


fr TL TON E, 


FLOOR DRESSING 


SAFEGUARDS against FIRE HAZARDS 





Safe on the Floor—Safe in the Mop-Safe in Storage 


1 No possibility of 
spontaneous combustion— 
SUPER HIL-TONE is chemically “non-oxidizable” 
— that is, it can’t absorb oxygen when exposed 

to air, the common cause of heating and 
spontaneous combustion with widely 

used, dangerous oily floor dressings. 


3 “Classified as to 


Floor oils leave a 100% residue that % 

penetrates to create a dangerous fire Vee 
hazard. Super Hil-Tone is non-oily. — After z 
sweeping only a 20% protective residue is left 
to condition and protect the surface — keeps 
finishes from drying out and becoming brittle. A 
Super Hil-Tone wear resistant film strengthens the 
finish and enhances it with a deep, lustrous sheen. 


Ask the Hillyard “Maintaineer®” for expert 
advice on more effective floor maintenance. 
He’s a trained floor care specialist, 
“On Your Staff, Not Your Payroll” 


ST. JOSEPH, MO. 
U.S.A. 
Passaic, N. J. 
San Jose, Calif. 


Branches and Warehouse Stocks in Principal Cities 


oF 


2 it's fire-retardant-— 
In official tests, using the “TAG” Closed-Cup 
Tester, SUPER HIL-TONE failed to show flash 
point at temperatures up to 175° F. In fact, 
SUPER HIL-TONE discourages fire. Ask 
the Hillyard Maintaineer to demon- 

strate this important property. 


fire hazard”’ 


By unique AD-SORPTIVE action, holds 

dust on the floor surface for fast, effi- 

cient removal. Reduces the count of dust par- 

ticles kicked up by passing feet. Sweeping goes 

fast and easy; frequent scrubbing is not necessary. 

It’s the answer to your problem of cutting labor 

time in sweeping, without sacrifice of sanitation, 
appearance, or safety. 


MAIL COUPON-NOW! 
HILLYARD St. Joseph, Mo. Dept. B-I 


(1 Please send me free literature on Hillyard ‘Fire-safe”’ 
SUPER HIL-TONE sweeping. 


( Please have the Hillyard MAINTAINEER demonstrate SUPER 
HIL-TONE sweeping on my floors. No charge or obligation. 


ee IRON TORTIE RIMES Te ee oe ' 
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recipes which are being used by the 
finest eating establishments in the 
world. Included are souffles, crepes, 
mousses and omelettes, and many 
other dishes done in the Continental 
manner. 

For a free copy write Dept. CM, 
Carillon Importers, Ltd., 730 Fifth 
Ave., New York. 


Paper ashtray-coaster combinations, 
introduced originally for mass feed- 
ing operations, have been increasing- 
ly popular in fine restaurants and 
clubs. 

Ideally suited for club parties, the 
practical ashtray-coasters can be 


Diamond 


a new 22-piece 
hand-blown lead crystal 
line by Bryce 
(goblet shown) 


printed with the club name and crest 
and are reversible so that either or 
both sides can be used. 

For complete information write 
Dept. CM, Trayco, Inc., Chrysler 
Bldg., New York 17. 


ye Brottoy (“ew Vany 


MT. PLEASANT, PENNSYLVANIA 
Fine Hand-Blown, Hand-Cut, Lead Crystal Since 1841 


Chemicide, shown here, has been 

created by Chemco, Inc., for the spe- 

cific purpose of 

controlling and de- 

stroying acquatic 

weeds, insect lar- 

vae, algae and 

scum in_ ponds, 

lakes and streams. 

Clubs, plagued 

with insects and 

mosquitoes coming from a near stag- 

nant pond, can use Chemicide which 

destroys insect larvae while beautify- 

ing the pond. It also is said to elimi- 

nate weeds and green or brown algae. 

Chemicide comes in liquid form and 

is sprayed on the surface of the water. 

Its effect can last for up to 20 years 

For more information write Dept. 

CM, Chemco, Inc., Tulip and Auburn 
Sts., Philadelphia. 


A new dual-temperature refrigera- 
tor combining normal cold and freez- 
ing temperatures in one compact unit 
is now being produced by Herrick 
Refrigerator Co. 

Made in lifetime stainless steel 
with edge-mounted chrome-plated 
brass hardware, the new refrigerator 
has Fibreglas insulation throughout, 
and thermowire heaters built-in 
around door openings to prevent 
frostings. There is a four-door, a six- 
door and an eight-door model. 

For more information write Dept. 
CM, Herrick Refrigerator Co., Water- 
loo, Ia. 


A handy little recipe booklet featur- 
ing the liqueur Kahlua is now avail 
able from Van Munching Imports. 

Some of the tempting recipes which 
should be popular with club members 
include “Brunette” (winner of the 
National Mixed Drink Competition oi 
1956), “South of the Border,” anc 
“Black Russian.” 

For a free copy write Dept. CM 
Van Munching Imports, Inc., 6 W 
48th St., New York 36. 
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CHICKEN Drumsticks Cooked Turkey Rolls 
Half Broilers Thighs Turkey Breasts 

Gourmet Breasts Whole Legs Turkey Segments 

Whole Breasts Wings PRE-COOKED CHICKEN 
Half Breasts TURKEY 3 pieces 

Airline Breasts Raw Turkey Rolls 4 pieces 


ocoma FOODS COMPANY 


810 FARNAM STREET ® OMAHA 2, NEBRASKA 


Opyr'ght 1959 by Ocoma Foods Company”. 





acomA Portion Control Poultry 


Ocoma Portion Control Poultry is from top quality, 
commercially grown, young fryers and tom turkeys. 
It is prepared under continual U.S. Government in- 
spection under conditions of absolute sanitation in 


best poultry, and process it immediately. To insure 
extra freshness, Ocoma poultry is flash or plate frozen 
at 40° below zero. The freshness is locked in until 
cooked by you. 


Ocoma’s own plants. 


Ocoma plants, located in the heart of the finest 
poultry growing areas, enable Ocoma to select the 


Ocoma portion control poultry is custom cut, ready- 
for-cooking, with no waste ...no costly preparation. 


HALF BROILERS 


Expertly cleaned and trimmed, with no neck, no 
tail, no giblets. Ocoma Half Broilers are ready to cook 
with no further preparation. These are the finest, 
meatiest, tastiest Half Broilers produced... tops in 
quality and cleanliness. Each carton contains one 
Half Broiler, wrapped in moisture-proof cellophane. 
There are 24 per case, each identical in weight to 
the ounce. 











WHOLE LEGS 


Meaty drumsticks and tender thighs make up 
the whole leg. They come from only those fine, young 
fryers that meet the rigid Ocoma standards. Perfectly 
cleaned and trimmed...and carefully packaged, the 
farm-fresh flavor and tenderness are unlocked when 
you cook and serve them. Portion control sizes from 
3 to 4 oz. up to 6 to 7 oz. packed in ten-pound case. 

















AIRLINE BREASTS 


This popular boned half breast has the first 
wing joint attached. Especially designed for small 
casseroles for in-flight feeding. So easy to eat, as all 
the bones of the breast and the ribs are removed. Only 
the single bone of the first wing is left in for shape. 
Many clubs and restaurants are now using them. 

















GOURMET BREASTS 


The finest restaurants select Gourmet Breasts 
for their special banquets and parties. Leading air- 
lines choose them for dinner on executive flights. 
Exclusive clubs put Gourmet Breasts on the menu 
beside Lobster Tail, Chateaubriand, and Filet Mignon. 
Only a few of the very finest young broilers are 
selected for Gourmet Breasts. Keel and rib bones are 
removed, leaving plump, tender meat. Each breast is 
individually wrapped and cartoned. 






































COOKED TURKEY ROLL 


Each roll is solid, tender meat, selected from 
only breasts and thighs of young tom turkeys. There 
is 60% white meat and 40% dark — fully cooked and 
deliciously seasoned. Ready to defrost and slice for 
sandwiches and salads, or to heat for turkey dinners. 
Visking wrapping retains all the natural juices to 
keep meat moist. No bones, scraps or excess fat. Each 
individually cartoned roll weighs 9 lbs. Also available 
in all-white meat rolls. 








PRE-COOKED CHICKEN 


5 minutes! That’s all it takes to serve this pre- 
cooked, breaded frying chicken. “Pre-cooked” chicken 
was developed by Ocoma for the fast food trade. Keep 
Ocoma ‘“‘Pre-Cooked”’ frying chicken frozen until 
you need it... just 5 minutes in the deep fryer and 
it’s ready to serve. Ocoma’s Slo-Cooked method 
tenderizes every portion, keeps it moist and flavorful. 
Available in 3 piece, 4 piece servings... each serving 
individually wrapped. 








WHOLE BREASTS 


There are sixteen perfectly sized breasts in every 
case of Ocoma Whole Breasts. You know your cost 
per serving to the fraction of an ounce... the fraction 
of a penny. Serve your customers the finest, tenderest 
chicken produced. Each breast is scrupulously clean 
and carefully trimmed. Scapula bone and rib bones 
are removed. Keel bone remains to retain shape. 
Choose from 6, 7, 8 or 9-ounce average breast. 
































HALF BREASTS 


Most finer restaurants insist on Ocoma poultry 
...and the Half Breast is especially popular. Each 
Half Breast contains all the tender, delicious white 
meat, with scapula bone and spinal ribs removed. 
Scraps and waste are trimmed away and each half 
breast is immaculately clean. Ocoma Half Breasts are 
a cinch to prepare... a pleasure to serve to customers. 
Sized to the half ounce from 244 to 4% oz. 








Treat your customers to the dining pleasure of 
Ocoma Poultry, and treat yourself to the profits that 
Portion Control Poultry assures. Write for the name 
of your nearest broker or dealer who can supply you 
with Ocoma Portion Control Poultry. For more in- 
formation on this convenient, profitable way to serve 
chicken and turkey, fill out this coupon and mail it 
in. You’ll receive — without cost or obligation —a 
fact-filled brochure on Portion Control Poultry. 


OCOMA FOODS COMPANY, Institutional Division 
810 Farnam Street ® Omaha 2, Nebraska 


Dear Sir: Please send me — 


Name of nearest broker (_] 


More information on 


NAME 


Portion Control Poultry Fact book (_] 








COMPANY 


ADDRESS. 


TOWN 








STATE_ 
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Hawaiian Party at Orchard Ridge 


By Floyd D. Jeffris, Member 


Orchard Ridge Country Club 
Fort Wayne, Indiana 


RCHARD RIDGE Country Club 
brought an island paradise to its 
members one evening last summer 
with an Aloha Night that featured 
exotic Hawaiian delicacies, authentic 
island cocktails, Hawaiian entertain- 
ers, and dancing under the moon. 

An 11-couple committee responsible 
for ORCC’s summer party wanted an 
island evening. And they got just 
what they wanted! 

Orchard Ridge Managers George S. 
and Christina Dent, a capable husband 
and wife team, pooled their imagina- 
tions with the expert cuisine of Chef 
Milton Boutwell. And the three of 
them came up with something out 
of this world—this part of the world, 
at least. It was a “Luau!” With every- 
thing that is supposed to go before, 
with and after such a festive Hawaiian 
occasion. 

There were unusual conditioning re- 
freshments, authentic festive decora- 
tions, food the like of which is found 
only in Hawaii, followed by an eve- 
ning of dancing on the deck overlook- 
ing the swimming pool. 

Conditioners were the Tahitian 
Pearl, Samoan Fog Cutter, and Poly- 
nesian Passion drink. The Tahitian 
Pearl was billed as Honolulu’s favorite 
libation. It’s served with a gardenia 
leaf and a pearl. The Fog Cutter was 
served as a “persuasive ammunition 
for toppling giants.” And the Poly- 
nesian Passion drink was a rum fruit 
concoction blended with finesse and 
served in a crystal compote from 
which couples sipped together with 
due warning. 

Luau also meant food—a 56-foot 
long table plus an eight-foot dessert 
teble of it! From those food-laden ta- 


bles members and their guests were 
served such delicacies as Hawaiian 
ham roll, Molaki duckling, chicken 
Lau Lau, Kalihipork, Waimia ribs, 
Lamai lobster, Maui crab and vege- 
tables, salads and desserts, each with 
its own special built-in taste treat- 
ment. Uala Kea potatoes, Yap Pab 
rice, Oahu broccoli, Kim Chii, Kauai 
beans, Luau salad, Waikiki ambrosia, 
medallion salad, Oahu cheese, kum- 
quats, and royal palm dessert rounded 
out the menu. 

The buffet serving tables were col- 
orfully decorated with tropical fruits 
and flowers and squarely in their cen- 
ter was a miniature volcano that 
poured the fragrance of the tropics 
onto the gently-moving evening air. 

Members and guests were greeted 


warmly as they arrived and presented 
with orchids and leis flown from 
Hawaii. From 7:00 to 9:30, they were 
entertained by the Paradise Islanders, 
professional Hawaiian musicians, who 
played and sang enchanting island 
music, and dancers who performed in 
native Hawaiian style. The Islanders 
entertained in the dining room dur- 
ing the cocktail hour and Luau. Danc- 
ing until 1:00, with Jimmy Stier’s 
orchestra providing the music, fol- 
lowed on the club deck. 

Populating this simulated South Sea 
Island paradise was a capacity crowd 
of 150 couples, who found Luau a 
memorable summer evening party. 
Like all parties at Orchard Ridge, this 
one had to make money, and it was 
particularly rewarding financially. 


Mr. and Mrs. George Dent and the chef pose beside the Hawaiian buffet table. 





A photo by the Flint Journal of the Spnarnore fire that completely destroyed the Flint 


Golf Club in January, 1958. 


How a Club Rebuilds After a Fire 


By Robert C. Herrick 


NE of the nation’s finest club- 
houses is rising on the site of the 
half-century-old structure of the Flint, 
Michigan Golf Club destroyed by fire 
January 8, 1958. 

About 150 members, attending the 
annual club-closing Sportsmen’s Stag 
dinner and award program, left the 
building safely after fire was detected 
in a partition off the men’s locker 
room. Within minutes, the blaze had 
swept through the entire structure. 
Loss was total. 

The Flint Golf Club’s history paral- 
lels the growth of the automotive in- 
dustry in Flint, home of Buick and 


AC Spark Plug and General Motors’ 
principal plant city. 

Men associated with the early his- 
tory of the automobile business have 
played important roles in the club’s 
activities since its organization shortly 
after the turn of the century. Billy 
Durant, the fabulous promoter and 
financial wizard who organized Gen- 
eral Motors, was an FGC member. 
Others included Charles Nash, Walter 
P. Chrysler, David Buick, and J. Dal- 
las Dort. Currently, Charles S. Mott, 
reputedly the largest individual GM 
stockholder, is a member, along with 
Harlow H. Curtice, retired president 


of GM and a member of the board; 
Edward T. Ragsdale, Buick general 
manager; Anthony G. DeLorenzo, vice 
president in charge of public relations, 
and other high executives in the cor- 
poration. 

The new, $900,000 clubhouse, con- 
temporary in design, will be on two 
levels. Approaching it along winding 
Lakeside Drive, bordering Thread 
Lake, it will appear as a one-story 
structure. From the golf course, the 
two-level character of the building 
will be seen. This is made possible 
by the sloping terrain. 

(Continued on page 73) 


At left is a view of the new club now under construction. Below 
is the architect's conception of the finished club. The new clubhouse 
will have some 51,000 square feet of space. 
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The attractive and elegant lobby of the Columbia Club. 


Atmosphere Kept in Refurbishing Project 


How Traditional Aspect Was Retained In 
Face Lifting of Indianapolis’ Columbia Club 


“No major structural changes are 
recommended. The traditional archi- 
tectural beauty of the club should be 
retained, and emphasized by new 
colors, new materials, and judicious 
designing.” 


This was the keynote of the pro- 
posal made to Manager D. Robert 
Wilson of the Columbia Club of Indi- 
anapolis, and his house committee, as 
plans were formulated for refurbish- 
ing the main lounge and mezzanine. 
The recommendation was made and 
accomplished by design and furnish- 


ings specialists of Mandel Brothers 
Contract Division, Chicago. 

As one now views the results, the 
character and dignity of the club’s 
familiar surroundings are still there, 
yet a remarkable face lifting has been 
achieved. Says Manager Wilson: “We 
have retained the best of the old, com- 
bining it with much of the new.” The 
result is certain to please new mem- 
bers, as well as those who regard the 
Columbia Club as their second home. 

In the main lounge, members will 
again be aware of the inherent beauty 
of the walnut paneling, rich and lus- 


The mezzanine of the refurbished Columbia Club. 





trous, following a careful refinishing 
procedure. There, too, the sheer white 
fortisan and silk full length draperies 
admit adequate illumination, without 
eliminating the fascinating geometric 
patterns created by the club’s hand- 
some leaded windows. 

Members, long accustomed to the 
restful atmosphere of the Columbia 
Club’s main lounge, will be more than 
enthusiastic about the subdued but 
colorful tones of Charcoal Brown, 
Cinnabar and Pale Green skillfully 
blended with the Jewel Green carpet- 
ing. The general decor is reminiscent 
of Italian Provincial with modern ac- 
cents. Inspired furniture groupings in 
this area feature blue, green, and 
orange tweed chairs, expertly coor- 
dinated with the muted tones in the 
walls and paneling. Conversation 
piece lamps are plentiful for easy 
reading, and designed especially to 
complement the decorative theme in 
this lounge. 

The ladies’ lounge on the mezzanine 
is another example of how much can 


‘ be accomplished by the ingenious co- 
‘ordination of design, color, and mate- 


(Continued on page 40) 





Credit for this story goes to 
The Columbian, magazine of the 
Columbia Club. 
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Design for a Club Locker 


Panelists give views 
on “ideal” locker 


Compiled by Wesley H. Clark 


OST club lockers are too large. 
This is the opinion of members 
of a panel of club managers who were 
asked to help CLuB MANAGEMENT make 
a study of club lockers. The study was 
conducted to help a leading manufac- 
turer of athletic lockers design a bet- 
ter club locker. 

As times have changed so have the 
needs of club members, the panelists 
pointed out. Large lockers were re- 
quired years ago because members 
kept their golf clubs in their lockers. 































































































At top is locker which finds favor with mem- 
bers of Lake Shore Country Club in Chicago 
area. 


At right: Mesh locker is favorite of several 
clubs, especially where high humidity is a 
problem. Center locker is of special design 
and construction and, according to Carl Jeh- 
len, was installed at Knoll Golf Club, Boon- 
ton, New Jersey, an exclusive 50-member club 
where space is no problem. At right is sug- 
gested design for a two-drawer, two-shelf 
locker. 
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Today, clubs are kept in the pro’s 
shop so members do not need as 
much locker space. The extra room 
taken up by the older, larger lockers 
(over 24 inches wide) not only en- 
courages members to become poor 
housekeepers, which results in lock- 
ers becoming breeding places for in- 
sects, moths and odors, but takes up 
needed space which could be used for 
additional lockers to take care of 
members who are on the waiting list 
for lockers. 

As times have changed so have the 
needs of clubs. In the past when op- 
erating costs were less, club member- 
ships could be kept small. Because of 
today’s increasing costs, one panelist 
pointed out, a club needs every mem- 
ber it can possibly accommodate be- 
cause one of the main sources of 
revenue is dues. And, conversely, dues 
should be pro-rated among as many 
members as possible to keep them 
within bounds. If a club’s membership 
is limited because of lack of locker 
space, the obvious answer is either to 
install smaller lockers, or to build a 
larger locker room. Judicious use of 







































































Composite ideas of panel members re- 
sulted in design of this "ideal" club locker: 
24 by 24 by 60 inches with combination shoe 
locker-seat base, in decorator colors of special 
insect and odor repellant, rustproof paint. 


present space is the economical an- 
swer. 

Ventilation is one of the important 
considerations of a club locker, the 
panel agreed. Although they were not 
overwhelmingly in favor of an all 
mesh type of locker, this type has its 
merits where humidity is excessive, 
and is recommended for junior lock- 
ers so the locker room attendant can 
easily check to see what the young- 
sters are keeping in their lockers. 
The majority of panelists recommend- 

(Continued on page 46) 
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An interior view of the Pinegrove Country Club, Montreal. 


Practical Design for Modern Club 


MoNTREAL’S newly completed 
Pinegrove Country Club provides the 
perfect setting for relaxation and rec- 
reation. As designed by Barnett Sim- 
ons, A.I.D. of New York in collabora- 
tion with Montreal architects Mayers 
and Gervan, the club is an outstand- 
ing example of contemporary design 
at its best. 

A wood beamed ceiling, played off 
against unobstructed window walls, 
sets the key for the club’s interior. 
The extensive window areas have 
been left uncurtained in order to take 
advantage of the view of the outdoor 
swimming pool and golf course. To 
further enhance the indoor-outdoor 
feeling, generous amounts of green 
planting have been strategically placed 
about the room. 

The spacious interior of the club 


By Edith Siroto 


has been divided into two main areas 
—the lounge and the bar—with the 
entire room easily adaptable to large 
private parties. Prime consideration 
was given to establishing a mood con- 
ducive to relaxation and to achieve 
this Designer Simmons analyzed mem- 
bers’ entertaining habits, planned 
lounge space in nimble conversation 
groupings, designed “at home” furni- 
ture with emphasis on comfort, and 
defined each grouping by suspended 
lighting and long, low planters. Fur- 
niture groupings progress from weigh- 
ty center islands, for ten or more peo- 
ple, to peripheral groupings arranged 
for four people. 

An awareness of the importance of 
lighting in establishing a mood is seen 
in the choice of suspended lamps 
equipped with “dimmer” controls 


The imposing beamed ceiling and unobstructed window walls are the dominant 
features of the interior of the Pinegrove Country Club. 























CLUB MANAGEMENT: MAY, 1959 


which can change the atmosphere 
from daylight brightness to candle- 
light glow. 

The coordinate role of color is ex- 
pressed here in the designer’s choice 
of a “cool” theme. Since the Pinegrove 
Country Club is only open during the 
summer, it was felt that blues and 
greens would be a welcome sight after 
play under the bright sun. Striped up- 
holstery fabric in these colors was 
imaginatively used in combination 
with kelly green carpeting which has 
a blue checkerboard runner pattern. 

The “cool” theme was further car- 
ried out in the choice of textures: 
white pressed plastic wallcovering, 
milk glass lighting fixtures, glass and 
aluminum coffee tables, tile topped 
bar-tables, occasional chairs uphol- 
stered in leather, and white Formica 
planters. The blending of the room’s 
furnishings with the wood panelled 
walls and a ceiling, imposingly beamed 
with laminated cedar, skillfully eludes 
the coldness and sterility supposedly 
inherent in contemporary design and 
in doing so, establishes a pervading 
tone which promises comfort and 
pleasure. 

The room is as much noteworthy for 
its practical aspects as for its esthetic 
qualities. All fabrics have been chosen 
with a view toward durability and 
strength. Table tops are impervious to 
burns and liquor stains. The plastic 
wall covering can easily be cleaned. In 
these and other features, Mr. Simons 
has incorporated in his planning of the 
Pinegrove Country Club all of the re- 
cent technical advances in the field of 
interior design. 
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Pittsburgh Conference ... 


Do You Have the Key? 


By Wesley H. Clark, Managing Editor 


O you have the key to the Pitts- 
burgh treasure chest? If you do, 
and you are present for the 1960 con- 
ference, you will be the lucky winner 
of a prize valued at $500! The award 
will be made during the 33rd Annual 
Conference of the CMAA, which will 
be held from January 19 to 23 at the 
Penn-Sheraton Hotel. 

However, it isn’t just the “gimmick” 
of a valuable prize with which the 
host Pittsburgh Chapter hopes to lure 
you to the conference. Last month 
we had the pleasure of meeting with 
members of the conference executive 
committee in Pittsburgh and learning 
something about the plans they have 
for you. If all of their ideas can be 
developed and applied to the 1960 
meeting, the real treasures you'll take 
home will be the ideas you'll pick up 
from outstanding educational and ex- 
tertainment programs. 

Theme of the conference will be 
“Planning Today for Tomorrow’s Suc- 
cess.” The popular seminars which 
were introduced in Houston will 
again headline a strong educational 
program. Round-table discussions will 
be included, but complete details will 
be reported later by John Waldron, 
University Club, chairman, and his 
educational committee. 

Accommodations for educational 
and business meetings at the Penn- 
Sheraton Hotel are tops. John Chere- 
ka, Highland Country Club, heads 
the reservation committee and has 
announced that delegates who regis- 
ter before December 31 will have 
their names included in a drawing 
for two, free, twin-bed rooms for the 
length of the conference. The draw- 
ing will be held January 5. 

On May 2 to 4 the CMAA board of 
directors will meet with committee 
members of the host chapter in Pitts- 
burgh and many ideas will be ap- 
proved or rejected at that time, so 
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it is too early at present to let you in 
on some of the exciting plans the 
host chapter has in store for 1960 
conference delegates. But they will be 
revealed in CLUB MANAGEMENT during 
the coming months. 

However, save your key to the 
Pittsburgh treasure chest so you'll 
have an opportunity to win that grand 
prize. Keys were distributed at the 
Houston conference, but if you lost 
yours, if you didn’t receive one, or if 
you missed the Houston meeting and 
would like a key, write Charles J. Vi- 
viano, Shannopin Country Club, Ben 
Avon Heights, Pittsburgh 2, or Harry 
Gray, Edgeworth Club, Sewickley, 
Pennsylvania, co-chairmen of your 
1960 conference. 

You'll be hearing a lot about the 
Pittsburgh conference during the year 
because there’s a lively group plan- 
ning your 1960 meeting. Here are the 
committees: 

Entertainment, Michael Cecere, 
chairman, and Jack Baldasary and 
Peter Polansky; finance, Michael Der- 
kacz, chairman, Mr. Viviano, Nicholas 
Melle and Mr. Gray; publicity, John 
Polansky, chairman, Joseph Ovecka, 
Nicholas Harrish, Fred Converse and 
Mr. Kurtz; room reservations, Mr. 


Chereka, chairman, and Mr. Balda 
sary; transportation, Mr. Melle, chair- 
man, and John Camozzi; arrange- 
ments, Lynn Bauter, chairman, Mr. 
Converse, Peter Polansky, Mr. Har- 
rish and Floyd S. Spate. 

Educational, Mr. Waldron, chair- 
man, Mr. Bauter, Mr. McElligot and 
Harry W. Franz; promotion, Mr. 
Ovecka, chairman, Mr. Franz, F. R. 
Seitz and Mr. Cusick; reception and 
hospitality, Anthony J. Donadeo, 
chairman, Adolph Donadeo, Stanley 
T. Fairbrothers, Mr. Edick, J. D. Var- 
go, Lubos C. Vomacko, E. F. Brown, 
Adolph Berger, Anthony Maurin, Mr. 
Converse, Mr. Kurtz and Mr. Harrish. 

Ladies committee, Mrs. Hilda Dona- 
deo, chairman; exhibits, Mr. Spate, 
chairman, Charles Vernon, Joseph 
Esquino and George Tomei; printing, 
John Wilmsfloet, chairman, A. J. Don- 
adeo, Carleton Otis and Mr. Gray; 
registration, Mr. Seitz, chairman, Mr. 
Kurtz, Mr. Tomei, Thomas J. Rice, 
Mr. Waldron, Mr. Franz, Mr. Wilms- 
floet and Mr. Vernon; advisory com- 
mittee, Mr. Camozzi, chairman, 
C. Miraville, Alice C. Hall and Mr. 
Martin. Chairmen of the various com- 
mittees make up the executive com- 
mittee. 


Nearly every Monday members of the executive committee of the Pittsburgh Chapter mect 
to discuss plans for the 1960 CMAA conference. These members were present at the March 


30 meeting. 
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“Miller City” has its own power and re 
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frigeration center to maintain absolute contro 


erfection is the standard... and 
craftsmanship the rule, in every step used 
to brew Miller High Life. Here, in the 
world’s finest brewery, the enduring 
tradition of quality is a way of life... 


constantly maintained to protect the 


reputation of every retailer who features this V/A Che ne 
truly genuine Milwaukee beer. r 7 
of Bolle Bowe 


BREWED IN THE GREAT TRADITION ...ONLY IN MILWAUKEE, WISCONSIN. 


© MILLER BREWING COMPANY, MILWAUKEE, WIS. 
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How We Put on Our 
Wild Game Party 


By Ellis "Doc" Perkins 


Oakwood Country Club 
Enid, Oklahoma 


We called it the party of the year! 
Actually, it was a wild game dinner 
and I don’t believe we have ever had 
more compliments on a club event 
than we had on this. 

In the first place, with a member- 
ship of 400, we had 263 members at- 
tending. The entertainment committee 
worked hard on this affair. A captain 
was appointed for each ten workers 
with each reporting to their particular 
chairman each week for four weeks. 
In this way they were able to know 
who had what kind of game. The 
game was turned into the club three 
days prior to the party. 

I informed the membership by two 
advance mailings. Fifty members 
agreed to furnish all the game free 
(we had wild duck, goose, quail, rab- 
bit, deer, elk, pheasant, turkey and 
antelope), and tickets were sold in 
advance for $2 per person. There was 
no charge for the dance following the 


buffet. 

The dinner was an outstanding suc- 
cess and the dining room never looked 
more beautiful—the buffet came dur- 
ing our holiday season last year, with 
all the Christmas decorations in the 
club and on the grounds. 

Oakwood Chef Frank Stockwell and 
his fine kitchen staff did an outstand- 
ing job preparing the game. The buf- 
fet tables were decorated with stuffed 
game birds and animals for center 
pieces, with the larger ones being 
hung on the wall directly behind the 
buffet table—an eye-catcher as the 
members entered the dining room. 

The buffet started at 6:30 and ran 
until 9, making it easy for the staff 
to serve. The dance started at 9 and 
lasted until 12. 

There is no question that this event 
was well-received by the membership 
and we hope to make it an annual 
club affair. 


Oakwood Country Club members line up at the wild game buffet table. 


Vi 
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Demonstration for Managers 


Recently the Piedmont Chapter of 
CMAA were witnesses of an unusual 
demonstration of Legion Utensils food 
preparation equipment, rolling carts 
and buffet and table service equip- 
ment at a meeting in High Point, N. C. 

The demonstration, which was cre- 
ated by Aubrey Shackell, Legion rep- 
resentative in the North Carolina 
area, working with Ben Speidel, chap- 
ter president, was well attended b, 
the chapter members and Victor F.. 
Scavullo, vice president of Legion, 
made a special trip from New Yor 
to attend the affair. 

In order to demonstrate the versz- 
tility of the equipment a special men: 
was designed and Chef Bill Knight 
was in charge of its preparation. Afte~ 
cocktails, the Legion roast beef cart 
was rolled out and the balance of the 
menu was served buffet-style, utiliz 
ing buffet service equipment includ- 
ing chafing dishes, bowls, etc. 

In this picture, in front of the Le- 


gion roast beef cart, are John Peduzzi, 
manager of the Piedmont Club, Spar- 
tanburg, S. C., Chef Bill Knight of the 
Hotel Sheraton in High Point, N. C., 
and V. K. Scavullo, Legion vice presi- 
dent. 


Ten New Movies 


For clubs and chapters, for loan use, 
Miller Brewing Co. has announced the 
addition of ten new movies to its 
sports film library. They are all on 
16 mm. sound film. 

Titles are Trouble Shooting wit1 
Paul Harney (a golf film), Rode» 
Kings, 1958 Miller Open Golf Tourne- 
ment, Pride of the Braves, Pro Bow! 
Classic, 1958 Pro Football Review’, 
Green Bay Packers of 1958, Chicag» 
Bear 1958 Highlights, Southern 5() 
(stock car classic) and Sports Thril's 
of 1958. 

Requests should be submitted t» 
Film Section, Miller Brewing Co., Mi - 
waukee 1, Wis., or to any Miller Hig 
Life distributor. 





A GENEROUS SERVING 
OF GLAMOR 


Those big 


Ripe Olives 
in the 
relish dish 


oa Certain People are prepared 


to pay a Pretty Penny for 
Glamor. Be ready for them—with 
Ripe Olives, glossy and gleaming, 
in the relish dish. 

Ripe Olives are the Essence of 
Glamor— mysterious, exotic, so- 
phisticated, debonair...You name 
it. In the Glamor line, Ripe Olives 
have it! 


Pamper your Glamor-Lovin’ 
Patrons with Ripe Olives — and 
you'll be seeing more and more 
Familiar Faces. 


Put the ultra-high glamor of Ripe 
Olives to use as an ingredient, too. A 
postcard will get you Quantity Recipes, 
free. Address: Olive Advisory Board, 
64 Pine Street, San Francisco 11. 
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Heinz Juices, left to right: 
Grapefruit, Orange, 
Tomato, Apple, Pineapple, 
Apricot, Grape, Orange- 
Grapefruit and Prune. All 
are available in 5%-oz. 
Individual Cans. 
















Proved Profit is why 


| 8 times as many eating places serve 
Heinz Juices as any other brand 


You expect such a famous brand as Heinz to be 
the leader—and it is! An independent survey 
shows Heinz Juices are served in 8 times as many 
eating places. Be sure they’re on your menu. 





here are nine Heinz Juices, you know—and 
Tomato is the most popular. This nationally 
distributed brand is made from vine-ripened 
California-grown tomatoes. Like all Heinz Juices, 
it has a rich natural taste, because it’s packed at 
flavor peak. And it’s made to rigid quality control, 

q £9 you can serve it with confidence. 





{einz Juices in the 54-0z. Individual Cans help 
rofits by eliminating waste through faucet loss, 


: : ‘ @ All Heinz Juices come in 5% -ounce Indi- 
pillage and stale leftovers. Order Heinz Juices from vied Game, Vielen Tenate dale is ake 


our Heinz man. They’re all good profit-makers! available in No. 10 cans and 46-ounce cans. 





Enjoy a glass of Heinz Concentrated Tomato Juice at the NRA Show, Navy 
Pier, May 11-15. Heinz booths are D-195, 197, 199, 200, 202, 204, 206. 














Charles E. Errington 


The Beach Club, Santa Monica, 
Calif., is the new address of Charles E. 
Errington, who was recently appoint- 
ed assistant secretary and manager. 
He was formerly manager of the Bel- 
Air Bay Club, Pacific Palisades, Calif. 

Mr. Errington is a past president of 
the Southern California Club Man- 
agers Association and is a director of 
the CMAA. 


te te ce 


Jack N. Baldasary has been appoint- 
ed manager of the Butler (Pa.) Coun- 
try Club. Formerly he was associated 
with the Pittsburgh Field Club. 


te hh te 


New executive director of the Scran- 
ton (Pa.) Club is Mack Raymond, who 
resigned as manager of Glen Oak 
Country Club, Clarks Summit, Pa., 
to accept his new position. 

In addition to club experience at 
White Meadow Lake Country Club, 
Rockaway, N. J., Mr. Raymond was 
formerly associated with both the 
Sheraton and Hilton hotel chains. 


ee th 


Alfred G. Addington has been ap- 
pointed manager of the Wichita Club 
to succeed C. E, Mills, who resigned to 
enter the restaurant business. 

Mr. Addington goes to Wichita from 
Kansas City where he managed Mead- 
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owbrook Country Club, Oakwood © 


Country Club, and for 12 years was 
associated with the Muehlebach Hotel. 


ae & 


Lee C. Barr has been appointed 
manager of Brookview Country Club, 
Minneapolis. Formerly he was assist- 
ant manager of the Town and Country 
Club, St. Paul. 

Mr. Barr reports that his new club 
is planning to build a new swimming 
pool, remodel the clubhouse, and pos- 
sibly add bowling alleys for the 1960 
summer season. 


te de 


C. M. Shugart reports that he has 
just signed a contract to begin his 
third year as manager of Nakoma 
Golf Club, Madison, Wis. 

He writes that he likes it very much 
at his club, but that they have experi- 
enced one of the roughest winters in 
years as far as weather is concerned. 


am & 


H. Wally Womeldorf is now manag- 
er of Barrington Hills Country Club, 
Barrington, Ill. He formerly managed 
Twin Orchard Country Club, Prairie 
View, Ill., Westbrook Country Club, 
Mansfield, Ohio, and Medinah Coun- 
try Club, Chicago. 


Ellis "Doc" Perkins 


After eight years as manager of 
Oakwood Country Club, Enid, Okla., 
Ellis “Doc” Perkins has resigned ef- 
fective May 15. He is being succeeded 
by Jack Thorpe, who has been man- 
ager of the Elks Club, Bartlesville, 
Okla. 

Mr. Perkins has held only four posi- 
tions the past 24 years and reports 
that he plans to return to Sarasota, 
Fla., where he owns his home. 


hh 


L. Leon DeHart, for the past two 
years manager of Winding Hollow 
Country Club, Columbus, Ohio, has 
been appointed manager of the Coun- 
try Club of Detroit, and assumed his 
new duties about the Ist of April. 


ae & 


Thomas M, Devlin has resigned as 
manager of the Bath and Tennis Club, 
St. Louis, to accept the position of 
manager of Greenbriar Hills Country 
Club, St. Louis. He formerly managed 
the Quincy (Ill.) Country Club. 


Albert M. Deichler, Jr., City Midday Club, New York City, and former director and publicity 
chairman for the CMAA, is shown presenting to General Manager Richard H. Kirwan, Downtown 
Athletic Club, New York City, the first prize certificate awarded to the club for its DAC Journal, 
which won first prize at the Houston CMAA conference for club publications published on a 
regular basis. Looking on are Jim McAtee, editor, and Mrs. Marjorie Prince, production man- 


ager, for the DAC Journal. 
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A tempting variety 
of condiments — 


Home Si lyjle Quartered Pickles 


sn a nn es i i Sl a AS ee Nal gla el ct Sl a a 


Sexton quality condiments are a special blend of 
original recipes and the very best of ingredients. This 
combination adds extra zest to menu items that 
keeps customers coming back again and again. Choose 
Sexton condiments for the largest variety, the highest 


quality and the best in flavor. 
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Deichlers Honored 


A special dinner party in honor of 
Albert M. Deichler, Jr., was held in 
April at the New Rochelle home of 
Mr. and Mrs. Eric Scott, manager of 
the Pinnacle Club, New York City. 
Mr. Deichler, manager of the City 
Midday Club, New York City, was 
honored for his work in organizing 
the annual “safaris” of the Eastern 
club managers to the various cities 
where the CMAA conferences have 
been held. 

Following cocktails and an excel- 
lent buffet dinner, Arch Mundy, The 
India House, New York City, ex- 
pressed the thanks of those who have 
travelled with the Eastern group to 
the conferences and presented Mr. 
Deichler with a gift certificate and 
the promise of a portrait painting in 
the future. Mrs. Scott then presented 
Mrs. Deichler with a beautiful orchid 
corsage. 

Present for the dinner, in addition 
to the hosts, the Deichlers and Mr. 
and Mrs. Mundy, were: Mr. and Mrs. 
Richard Kirwan, Downtown Athletic 
Club, New York City; Mr. and Mrs. 
James Diamond, Ridgewood Country 
Club, Danbury, Conn.; Mr. and Mrs. 
Fred Hollister, Scarsdale Golf Club, 
Hartsdale, N. Y.; Mr. and Mrs. Wil- 
liam Purcell, Indian Harbor Yacht 
Club, Greenwich, Conn.; Mr. and Mrs. 
George Valentjas, Metropolis Club, 
White Plains, N. Y.; Mr. and Mrs. Rex 
Beach, Wm. Liddell & Co., New York 
City; and Jack McCarthy, Seagrams 
Distillers Corp., New York City. 


Richard Kruizenga, center, club president, is shown presenting an appreciation check to M. 


and Mrs. Howard Duckworth, managers of 


Spring Lake County Club, Grand Haven, Mich., in 


honor of their years of outstanding service to the club. The presentation took place at the club's 
annual membership banquet early last month, and in addition to the check, the Duckworths 


were made life members of the club. 


Robert J. Miller has been appointed 
manager of Ridgeway Country Club, 
White Plains, N. Y., and assumed his 
new duties just in time to take over 
supervision of a $300,000 remodeling 
program that will include new locker 
facilities for men and women and boys 
and girls, enlarging the dining room, 
addition of a cocktail lounge, all of 
which will be carpeted. 

Mr. Miller formerly was manager of 
Crestview Country Club, Agwam, 
Mass., Old Oaks Country Club, Pur- 
chase, N. Y., and Quaker Ridge Golf 
Club, Scarsdale, N. Y. 


te de 


Four prominent club managers are shown in Acapulco, Mexico, with one of their catches. 
From the left, Robert Broms, Skokie Country Club, Glencoe, Ill.; Loyal Milligan, Oak Park (IIl.) 
Country Club; Vince Crump, Butterfield Country Club, Hinsdale, Ill.; and Charles Smith, Chevy 
Chase (Md.) Club. Mr. Crump reports that only the first sailfish caught can be kept, no 
matter how many a group catches, unless the second is wanted for mounting. 
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Electric Golf Cart Rules 


Wykagyl Country Club 
New Rochelle, N. Y. 


1. Use of carts subject to course 
conditions and decision of Golf Course 
Superintendent shall be final. 

2. Carts to accommodate a max- 
imum of two people. 

3. Caddies must accompany the 
carts. 

4, Caddies must carry golf bags. 

5. No special privileges accorded 
members using carts. 

6. Use of carts in tournaments and 
competition subject to discretion of 
Golf Committee. 

7. Rental arrangements to be made 
through Caddie Master and carts as- 
signed in the order of requests by 
members. 

8. Carts are not permitted on Fair- 
ways or outside designated bound- 
aries, which are plainly marked. 

9. Violation of these rules will re- 
sult in the suspension of the privilege 
to use carts. 


The Club Will Assume No Respon- 
sibility for Accidents Arising From 
the Use of These Carts. 


me h 


John C. Tims, general manage”, 
Hyde Park Golf and Country Club, 
Cincinnati, in the March issue of his 
club’s publication published a report 
of his experiences at the Housto1 
CMAA conference. To emphasize t? 
his members the importance of his 
membership in the CMAA he pub- 
lished in full “The CMAA Emblem 
Speaks,” which was read at one of the 
luncheons at the conference. 





This Many Pennies 


Makes 100 pounds of 
Pure SCOTSMAN ICE! 





@ Here’s how to solve high ice costs—invest in 
your own ScoTSMAN Ice Machine! For just a few Sugpor 
pennies you can make ice for any purpose. Your Cubou 
ScoTsMAN Ice Machine is always available. There’s 
no waiting for ice, no delays in delivery. Day or sex“ 
night you can have as much ice as you need at an ates 
economical price! 

Choose from 8 Super Cubers or 24 Super Flakers, 
ranging in capacity from 100 lbs. a day to 4500 lbs. 
daily! ScoTsMAN has the model to fit your needs 
exactly. Remember—if you use ice, you need an pobi 


automatic SCOTSMAN Ice Machine! from 100 Ibs. 
to 4500 Ibs. 





Make your own SCOTSMAN ice for as little 
as 8¢ per 100 Ibs! Send for FREE 44-page 


S i oO T sS ™m + ay booklet, “How To Use An Ice Machine.” 


NAME 





ADDRESS. 





CITY. STATE 


auromartic ICE MACHINES MAIL TO: SCOTSMAN ICE MACHINES 


Queen Products Division, King-Seeley Corporation 
World’s Largest Line * World’s Largest Seller 165 Front Street, Albert Lea, Minnesota 
EXPORT OFFICE: 15 William St., New York, New York 
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Fred O. Gregory 


Fred O. Gregory, for many years 
active in local and national CMAA 
affairs, is now vice president and gen- 
eral administrator of Hesperia (Calif.) 
Land and Development Co., which 
embraces Hesperia Golf and Country 
Club, a 100 room Hesperia Inn, Old 
West Arcade, Dude Ranch, two recre- 
ation clubs, a shopping center and a 
quarter mile private mountain trout 
stream. 

jo te de 


Major Edward G. H. Fenn has been 
appointed general manager of Brent- 
wood (L. I.) Country Club, a new 
club located on an old course. 

Major Fenn retired from the British 
Army in 1950 to become manager of 
the Royal Wimbledon Golf Club, then 
the University of Nottingham club 
facilities, and for a time operated his 
own exclusive country club in the 
London area. Since then he has helped 
to organize the “Top of the Sixes 
Club” on Fifth Avenue in New York 
City. 


Paul H. Doyon, manager, Country 
Club of Darien, Conn., reports that on 
April 11 the official opening of his 
club’s new ballroom and panelled bar 
was celebrated with a formal dinner- 
dance. Additional renovations includes 
the club’s lobby, main dining room 
and men’s bar. A new meeting room 
has also been added to the club’s facil- 
ities, 


& & 


Bentley Kennedy has been appoint- 
ed supervisory club officer of the Of- 
ficers’ Club, Goodfellow Air Force 
Base, San Angelo, Texas. Formerly he 
was at the Lakewood Yacht Club, 
Seabrook, McAllen Country Club, 
Houston Country Club and the For- 
rest Club, Houston, all of Texas. His 
former experience also includes man- 
agement of the Officers’ Club, Ran- 
dolph AFB. 

te te 


MacArthur Gorton, Jr., son of the 
retired manager of the San Diego 
Club, died on March 28 at the age of 
42, apparently of a heart attack. 

Mr. Gorton attended San Diego 
State College and was a graduate of 
Michigan State University. He had 
lived in San Diego since 1925 and was 
a partner in the firm of Martin & Gor- 
ton Insurance Co. 

Besides his widow and father, he 
leaves his mother, two daughters, 
Stephanie Jane and Cynthia; a son, 
McArthur Gorton III; and a brother, 
LCdr. Robert J. Gorton, USN. 


ae & 


Charles W. Keck reports that he has 
been appointed manager of the River- 
ton (N. J.) Country Club, which has 
just completed a beautiful new club- 
house and swimming pool. The new 
clubhouse will be opened officially on 
May 9. 

Mr. Keck was formerly manager of 
the Huntington Valley Country Club, 
in Pennsylvania. 


This striking display of Libbey Glasses on the back bar is from the Plum 
Hollow Golf Club, Southfield, Mich., where Forrest "Red" Large is manager. 
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Capt. Earl S. Gosline 


Recently Capt. Earl S. Gosline was 
assigned to 5th Air Force Headquar- 
ters, Fuchu Air Station, Japan, where 
he has been assigned secretary of the 
Fuchu Officers’ Open Mess Complex. 
The club combine stretches through- 
out the Tokyo metropolitan area and 
incorporates five clubs with a total 
membership of approximately 1500. 
Membership is not confined to mili- 
tary personnel, but includes members 
of DAFC’s, Red Cross, and NATO 
Nations Armed Forces, etc. 

Capt. Gosline writes that he arrived 
in Japan just in time to participate in 
the special mess management courses 
conducted by Professors Connor, 
Beck, Bond and Dean Meek of Cornell 
University’s school of hotel adminis- 
tration. 


ah h 


Thomas H. Tremlett, who retired as 
manager of the Turks Head Club, 
Providence, R. I, in 1957, died on 
March 19, according to word received 
from the CMAA offices in Washing- 
ton. 
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Edward Mrowicki has been appoint- 
ed manager of the Creve Coeur Club, 
Peoria, to succeed James Sherertz, 
who resigned last November. 

Mr. Mrowicki goes to Creve Coeu: 
from the Elmhurst (Ill.) Country Clul 
where he was assistant manager. 


ah 


The University Club, Peoria, Il. 
has appointed James Sherertz as man 
ager. For the past 12 years he hac 
been manager of the Creve Coeu 
Club in Peoria, from which he re 
signed in November. 

Prior to his association with th: 
Creve Coeur Club, Mr. Sherertz wa: 
manager of Mt. Hawley Country Clu! 
and was also connected with Hote 


Pere Marquette, both of Peoria. 


22S ore eter oem 
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are your 
costs uniform 
on each 
portion 
of meat? 


e man who buys 


faelzer 


Portion-Perfect’ meats knows! 


When you buy Pfaelzer’s Portion-Perfect 
meats—like this lamb loin chop*—you 
know exactly how much each portion is 
costing. You can price your menu accu- 
rately and easily—for a profit! 

There is absolutely no guesswork. 
Pfaelzer customers throughout the United 
States KNOW! 

Each portion is absolutely uniform, 
closely trimmed, and short cut from 


*A few other Portion-Perfect Pfaelzer products are: 


e Lamb Rib Chops « Boneless Lamb Saratoga 
Chops ¢« Stuffed Lamb Breast Chops « Frenched 
Lamb Rib Chops « Lamb Shoulder Chops 


© 1959 Pfaelzer Brothers 


Pfaelzer’s own top quality, expertly select- 
ed lamb loin, resulting in more meat per 
pound—and most important of all, more 
meat per dollar. 

There are no hidden costs .. . no waste 

. no shrinkage ... no cutting losses . 
no butchering costs. Your Pfaelzer cost is 
your final cost for each ready-to-cook 
portion. The man who buys Pfaelzer Por- 
tion-Perfect meat KNOWS! 


Time after time your satisfied customers 
will get identical, uniform servings. Every 
Pfaelzer Portion-Perfect product is the 
weight you specify because it is “ruler” 
trimmed and individually weighed to your 
specifications upon receipt of your order. 

Pfaelzer—alone—offers you Portion- 
Perfect meats—the best insurance you can 
buy for profitable operation, for repeat 
business and customer satisfaction. 


| Pfaelzer Brothers Dept. 
| Union Stock Yards, Chicago 9, Illinois 


| Please send me the free “Meat Buyers’ Guide to Perfect Portion 


> | Control.” 


Title. 
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Paul C. Johnson 


New manager of the Oklahoma City 
Golf and Country Club is Paul C. 
Johnson, who was promoted from as- 
sistant manager. He succeeds E. L. 
Cherry, who resigned. 

Mr. Johnson joined his present club 
six years ago following military serv- 
ice where he spend part of his six 
years as director of food service for 
the 8th Air Force, and civilian occupa- 
tions as manager of the Officers’ Club 
at Tinker Field, an executive position 
with a commercial food operation, and 
operating his own restaurant. 


& & te 


E. L. “Larry” Cherry writes that 
after 13 years as manager of the Okla- 
homa City Golf and Country Club he 
has resigned and gone into semi-re- 
tirement by opening the Rod & Reel 
Motel at Lake Ouachita near Mount 
Ida, Ark. Larry and his wife, Nita, are 
spending a generous amount of their 
time catching large mouth bass in 
Lake Ouachita, which is famous for 
its catches, reports Larry. 


eh he 


William P. Donovan, Transit Valley 
Country Club, East Amherst, N. Y., 
died on March 15, For many years he 
was assistant to Franz Bach at the 
Park Country Club of Buffalo, Wil- 
liamsville, N. Y. 

Mr. Donovan had been a member of 
the CMAA for many years, and had 
served in various offices in the New 
York State Chapter. 


ae & 


Joseph M. Akai, general manager of 
Tam O’Shanter Golf Club, Chicago, 
has been elected a director of his club 
to fill a vacancy caused by the resig- 
nation of Matt E. Niesen, who was al- 
so president. George S. May was elect- 
ed to succeed Mr. Niesen as president. 
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Mrs. Arthur Blatherwick is the new 
name of Pauline Stannard who for- 
merly assisted Manager B. J. Collins 
at Cascade Hills Country Club, Grand 
Rapids, Mich. She was married on 
March 7 in Fort Lauderdale, Fla., and 
the new bride and groom are making 
their home at White Horse Pike, Ber- 
lin, N. J. 

te he 


Manager B. J. Collins, reports that 
Cascade Hills Country Club, Grand 


Rapids, Mich., is building a new bath . 


house for swimming pool lockers, a 
snack bar and terrace, all of which are 
scheduled to be completed by June 1. 


& h& 


On March 1 Thomas J. Slaughter 
assumed his new duties as manager 
of the Broadmoor Country Club, Indi- 
anapolis. He had been manager of the 
Standard Country Club, Louisville, 
for the past four and one half years. 
Previously he was manager of the 
Evansville (Ind.) Country Club. 

Mr. Slaughter takes to Broadmoor 
some interesting Jewish dishes which 
he has added to his new club’s menu. 
He reports that he has also opened 
his own bake shop for pies and pas- 
teries, 


& & 


The Knollwood Country Club, Gra- 
nada Hills, Calif., was sold to the 
County of Los Angeles in December, 
1958, and Maynard B. Strahl, who has 
been manager the past two years, re- 
ports that he has been appointed man- 
ager of the Villa Hotel, San Mateo, 
Calif., by President Emerson Murfee. 


he & 


George H. Ebdon reports that he re- 
cently left the hotel field to take over 
management of the Westhampton 
Country Club, Westhampton Beach, 
LoL oN x. 


Photo by W. Lee Wenzlick 


Mr. and Mrs. A. A. Ackerman, Glen View 
Club, Golf, Ill., and Mr. and Mrs. William A. 
Buescher, Jr., Milwaukee Country Club, flank 
John Noyles, long time friend and manager 
of the Desert Air Hotel, Palm Springs, Callif., 
where the Ackermans and Bueschers spent a 
month following the CMAA conference in 
Houston. 
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New officers of the American Society of 
Golf Course Architects elected for 1959 in- 
clude, from left, J. Press Maxwell, Dallas, vicc 
president; D. W. Gordon, Doylestown, Pa., 
president ; and W. B. Langford, Chicago, sec 
retary-treasurer. 


Joseph Fatino, former assistan! 
manager, Indian Hills Country Club 
Kansas City, Mo., has been appointed 
manager of the Rock Wood Country 
Club, Independence, Mo. Formerly he 
managed the Joe Kirkwood Country 
Club in North Hollywood, Calif. 


& ch 


Mr. and Mrs, Earl Spieler have re- 
signed as managers of the Warrens- 
burg (Mo.) Country Club. 


& bh 


Mr. and Mrs. M. C. McLain have 
been appointed to succeed Mr. and 
Mrs. Roy Dauble, who resigned as 
managers of the Norton (Kans.) 
Country Club. 


& he 


Charles Avery has been appointed 
manager of the Parsons (Kans.) Coun- 
try Club. 

me mh 


Albert H. Cazentre has been named 
to manage the Rotunda Club, Rich- 
mond, Va., succeeding Del Richard- 
son, who resigned. 

Mr. Cazentre has managed clubs in 
Fort Worth, New Orleans and Spring- 
field and Danville, Ill. 


ae & & 


Joseph E, W. Seger has been ap- 
pointed manager of the Cedar Rapids 
(Iowa) Elks Club, resigning from the 
McKook (Neb.) Elks Club to accept 
the position. Mr. Seger also has been 
manager of Elks clubs in Charles City 
and Waterloo, Iowa. 


me & 


Dr. Kenneth Hill has assumed his 
new duties as manager of the Manito 
Golf and Country Club, Spokane, 
Wash., succeeding James H. Hill, who 
resigned. 

te te he 


Al Thomas Chapman is the new 
manager of the Kendallville (Ind.) 
Country Club, and in addition to han- 
dling the operation of the dining room, 
will serve as the club’s professional. 





THE BEST FOOD DESERVES THE FINEST CRACKERS 


RITZ CRACKERS 
and WAVERLY WAFERS 


Serve these two outstanding Nabisco favorites with 
salads, soups or beverages. Your customers will 
love their rich, delicious flavor and oven-fresh 
crispness. You are assured of top-quality products, 
thanks to the moisture-proof cellophane packets. 


~ 
SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept 11 | 
425 Park Avenue, New York 22, N. Y. | 


Address 


City... 


Reveiavenvenesam 
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Former manager of the Deal (N. J.) 
Golf and Country Club for nine years, 
Andrew Bruno has been appointed 
manager of the Cafe Louis XIV, 
which recently completed a $250,000 
remodeling job making it one of the 
most beautiful restaurants in New 
York City. 

ce de ce 


Grosse Pointe (Mich.) Yacht Club 
on March 7 celebrated the completion 
of remodeling cocktail lounge and 
dining facilities with a special party, 
which marked the first phase of a 
long-range plan to expand present 
facilities and accommodate new mem- 
bers. 

Club members will soon discuss a 
plan which will include five projects: 
1. A new glass enclosed terrace and 
cocktail lounge, 2. new protective sea 
wall and 52 new boat docks, 3. addi- 
tional land area adjacent to two sides 
of the clubhouse, 4. glass-fronted en- 
trance, vestibule-gallery and lounge, 
5. new tree-studded retreat on which 
will be built an area for picnics and 
family fun. 


e& de te 


An interesting experiment is being 
tried in Poteet, Tex., where T. A. 
Andrews has purchased Oak View 
Country Club and converted it into a 
family club where alcoholic beverages 
will not be permitted. Club facilities 
include kitchen and private dining 
room facilities, swimming and wading 
pool, children’s playground, stables, 
and fishing lakes. Lifetime member- 
ship is $50 plus tax, with dues of $5 
monthly. A special teen-age member- 
ship is $5 plus small monthly dues. 


& & 


Students at Cornell University’s 
school of hotel administration are 
completing plans for the annual Hotel 
Ezra Cornell which will be held at 
Statler Hall on May 1 through 3. 


Atmosphere Kept 
(Continued from page 23) 


rials. The Columbia Club women, for 
whom this area was planned, will be 
delighted with the beautiful blending 
of gold and white with peacock blue 
accents. 

This mezzanine is intended as a 
gathering place for informal groups, 
cards, and television viewing. It af- 
fords the privacy often desired, yet 
the proximity of the entire club is 
always evident. There, as in the main 
lounge, the familiar designs in the 
leaded windows are accented by gold 
draperies. Adjacent to this ladies’ ren- 
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dezvous is the new powder room, 
strikingly decorated in a distinctive 
contemporary manner with well-se- 
lected colors of white, black, and tur- 
quoise. 

During all the discussion and plan- 
ning for this renovation, considerable 
thought was given to realizing the 
most from the spaciousness of the 
Columbia Club, and how best to re- 
tain its personality. This was accom- 
plished in a most subtle manner. 
Members and visitors will still see 
the imposing fireplace, the cherished 
grandfather’s clock, and the well- 
filled trophy case. Tying it all togeth- 
er is the rich paneling. That, plus the 
inspired designing, the rich coloring, 
and the select furnishings does bring 
a new look to an old familiar face. 

The program to develop this reno- 
vation was presented to the committee 
by H. F. Feller and Designer Miss 
Terry Fine of Mandel Brothers. Sub- 
sequently, Miss Fine was appointed 
to create the decorative treatments 
and color schemes for the club’s main 
lounge, ladies’ lounge, and powder 
room. 


Club Chefs to Exhibit 


Club chefs are prominent in the 
preparation for the May 22 culinary 
arts exhibit in Los Angeles presented 
by the Chefs de Cuisine Association 
of California. Also, cooperating with 
the chefs association is the club man- 
agers group. 

On the judges committee is Jack 
Meyer, Pacific Union Club, San Fran- 
cisco, who was named “chef of the 
year” at the American Culinary Fed- 
eration last fall. General chairman of 
the exhibit and president of the chefs 
association is Orby Anderson, execu- 
tive chef of the Santa Ana Country 
Club. 


Sales Managers Named 


Effective May 1 Edward J. Parr, 
New York City branch manager for 
Libbey Glass, will be promoted to 
eastern regional sales manager. He 
will be succeeded as manager of Lib- 
bey’s New York office by Norman V. 
Severin, now assistant manager. 

L. Frank Dennis, St. Paul branch 
manager, has been promoted to Mid- 
Western regional sales manager, with 
headquarters in Chicago and respon- 
sibility for Libbey sales offices in St. 
Louis, St. Paul and Chicago. 

Mr. Parr started with Libbey Glass 
at the Toledo factory in 1937; Mr. 
Dennis joined Libbey’s sales staff as a 
trainee in 1949, and Mr. Severin 
started with Libbey in 1939. 


CLUB MANAGEMENT: MAY, 1959 


At the Restaurant Show 


Prominent at the Chicago Restau- 
rant Show May 11-15 will be Kraf: 
Foods with Booth Number C-100. 
Club managers and others in the insti- 
tutional field have been invited by 
Kraft to visit the booth. 

Present at the show for Kraft wii! 
be Robert Lochridge, marketing man- 
ager of institutional products; Robert 
Pilcher and Marshall Wiltshire, insti- 
tutional sales managers; and Thomas 
H. Hough, advertising and sales prc- 
motion manager of institutional proc- 
ucts. 

To be displayed will be new proc- 
ucts including gelatin and pudding:, 
chocolate powder, instant cocoa, in- 
stant potatoes and ham style soup 
base. 

Other Kraft products which will b» 
exhibited will include portion contro! 
packs, salad dressings, shortening, 
cheese, pickles and olives and soup 
bases. 


Orange Cake Recipe 


From the experimental kitchens of 
Allen Foods, St. Louis, comes a recipe 
for delicious Orange Coffee Cake. A 
principal ingredient of this delicacy 
is new Instant Lasco orange breakfast 
drink granules which, in addition to 
being the basis for many recipes, 
makes a delicious low-cost beverage 
when simply mixed with water. For 
more information write Dept. CM, 
Allen Foods, Inc., 4555 Gustine, St. 
Louis 16, Missouri. 


Orange Coffee Cake 


1% cups sifted flour 

2 teaspoons double-acting baking powder 
14 teaspoon salt 

2 tablespoons Orange Breakfast Granules 
% cup sugar 

1/3 cup shortening 

1 egg well beaten 

34 cup milk 

1% cup Orange Gems (drained) 


Method: Sift flour once, measure, acd 
baking powder, salt, 2 tablespoons 
Orange Breakfast Granules and suger. 
Sift again. Cut in shortening. Combine 
egg and milk; add to flour mixture and 
mix only until flour is dampened. Acd 
Orange Gems and spread in well 
greased pan. 

Topping: Mix 2 tablespoons sugar, 4 te:- 
spoon cinnamon and 1 tablespocn 
Orange Breakfast Granules. Add to ‘4 
cups soft bread crumbs. Then add 2 
tablespoons melted butter and _ to:s 
lightly with fork to mix. Add 2 table- 
spoons chopped nuts. Sprinkle th‘s 
crumb mixture over cake batter and 
bake in hot oven 400 degrees, 35 to <0 
minutes, or until done. Serve warn 
with butter. 

Yield: 8 servings. 
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Buffet Catering 


This is a book of which the author, Charles Finance, 
and the publisher can be justly proud—the author be- 
cause it represents his years of international expe- 
rience, displaying his artistic ability in catering as well 
as photography; the publisher because we are so fortu- 
nate as to bring our readers this very beautiful and 
useful book, sorely needed by the industry. We offer it 
with confidence, knowing that it will prove a great 
boon to the catering industry which the author and we 
so proudly serve. 


Step-by-Step Procedures 


There are many excellent step-by-step procedures in 
the book—in photographs fully explained in the text. 
These are in such detail that even the novice may fol- 
low them and feel sure that the result will be satisfac- 
tory. 


Among these series of illustrations, some with eight or 
nine in each series, are: Preparation of a Cold Whole 
Salmon, Preparation of Salmon Mousse, of Salmon 
Filets, of Lobster, of Cracked Crab, of Galantine of 
Capon or Turkey. On the latter there are nine illus- 
trations showing the basic preparation and many more 
showing various platters with different garnishes. The 
same thing is true of the Preparation of a Suckling 
Pig and of Chaudfroid of Capon. 


There are illustrations of several trays of canapés show- 
ing various arrangements, some with center pieces, 
some without. There are also many illustrations of 
individual canapés as well as hors d’oeuvres, both hot 
and cold. 


The chapter on decorations shows dozens of ways of 
beautifying food with the simplest of materials—cu- 
cumber and tomato skins; sliced cucumbers; the leaves 
of leeks, onions, and chives; radishes and olives; a rose 
made from smoked salmon, and many others. 


There is also a section on napkin folding with illustra- 
tions. 


The chapter on Salads contains 126 salad suggestions 
and more than 50 illustrations. 


Book Department, Club Management 
408 Olive St., St. Louis, Mo. 


by Charles Finance 








The Author 


Charles Finance has won a long and distinguished 
list of awards both in Europe and America. In ad- 
dition to his work in Europe he has served as Exec- 
utive Chef at the Balmoral Club, Nassau; for West- 
ern Hotels in San Francisco, Palm Springs, and Los 
Angeles; at the Caribe Hilton, the Greenbrier, and 
the Ridglea Country Club, Fort Worth. He has 
served as Professor of Culinary Art in the Swiss Hotel 
School in Lucerne; in schools in Copenhagen, Oslo, 
and Helsinki; and for the Insular Government in 
Puerto Rico. He was the first man to lead an 
American Culinary Team to the Culinary Olympics 
in Switzerland where his team won top honors. This 
book offers ample proof of all the "know-how" ev- 
idenced by the foregoing. 


Please send BUFFET CATERING @ $12.00. (Orders outside U. S. or possessions must carry 45 cents postage.) 


......Enelosed is check to cover. (Postage is prepaid on such orders except outside U. S.) 


....Please send C.O.D. Enclosed is $1.00 for deposit. (C.O.D. orders only possible in U. S. or possessions.) 
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No other tables have as 
many “Extra Features” as 


%* GREATER SEATING CAPACITY 

%* MORE LEG COMFORT 

%* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

%* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

%* BUILT FOR LONG SERVICE 


The Strongest, 
Handiest Folding 
Table Made! 


TUBULAR STEEL FOLDING LEGS 
SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 


Write for Descriptive Folders 


MITCHELL MFG. CO. 


2742 S. 34th St. ¢ Milwaukee 46, Wis. 








Prestige Building Ideas 
For City Clubs 


How can a manager help his club 
by presenting and promoting ideas 
that will help build prestige for, and 
community recognition of, his club? 
Here are a couple of ideas used at 
the San Diego Club by General Man- 
ager Frank B. O’Connell. 

Casting about for something which 
could be used as the basis for a club 
promotion, Manager O’Connell came 
up with the suggestion of a perpetual 
trophy award honoring the California 
athlete of the year. With a lot of per- 
sonal work and promotion the idea 
was launched, a general chairman and 
committees were appointed and the 
idea was under way. 

An optional-dress presentation din- 
ner was scheduled and an invitation 
mailed to all members. Guests of hon- 
or invited included the names of such 
athletes as Ken Venturi, Gene Littler, 
Pete Elliott, Bill Rigney, Jon Arnett, 
Casey Stengel, Archie Moore and 
many others. Attendance was limited 
to 275 with the menu priced at $12.50. 
With the help of newspaper coopera- 
tion and the acceptance of the idea 


William A. Shultz, tournament chairman, 
and General Manager Frank B. O'Connell, San 
Diego Club, admire billiard trophies. 


To give club mem. 
bers an unobstructe 
view of the billiar.| 
tournament play, ri: 
ers were used t 
give elevation to fold 
ing chairs arrange: 
around the two cham 
pionship tables whic 
were placed in th 
club's gymnasium. 


by the club’s membership the dinner 
was a sell-out. 

Club members served on the selec- 
tion committee and winner of the first 
annual award was selected through 
the cooperation of the Associated 
Press which conducted a poll and 
picked Rafer Johnson of the Univer- 
sity of California as winner. Presenta- 
tion of the award was made by Jim 
Kelly, track coach of the University 
of Minnesota, and Olympic coach in 
1956. 

When the San Diego Club had the 
opportunity to play host to the Forty- 
Second National Amateur Billiard 
Tournament Manager O’Connell and 
committee members William A. Shultz 
and Craig Howry backed the idea 100 
per cent with the result that from 
February 27 to March 7 an outstand- 
ing tourney was conducted. 

Two tables, as shown in the illustra- 
tion, were set up in the center of the 
gymnasium. Risers were used to give 
adequate elevation to the folding 
chairs that were arranged for specta- 
tors. Additional seats were placed in 
the gym balcony. 

Winner of the tourney was Edward 
Lee of the New York Athletic Clul, 
in a playoff. In addition to the host 
club and the winner’s club, repre- 
sented in the event were entries frori 
the Illinois Athletic Club, Milwauke> 
Athletic Club, Denver Club, Mir- 
neapolis Athletic Club, Clevelan1 
Athletic Club and the Buffalo Athleti: 
Club. 

The feeling of the San Diego Clu) 
is that this tournament not only a - 
forded a fine activity for members, 
but brought worth-while communit. 
recognition and prestige for the clul. 
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simple 
business 
arithmetic 


The simplest ways are often the 
most effective. For instance, 
featuring Schlitz (the favorite 
beer of people dining out) as part 
of the price of a luncheon or 
dinner can bring in extra income. 
Many people enjoy Schlitz with 
their meal and will often order 
an extra bottle or two. Result: 
more profit. Why not try it. 


THE BEER THAT MADE 
MILWAUKEE FAMOUS 


a — 


Yove up with quality... Move up with Schlitz! 


a ©1959 Jos. Schlitz Brewing Co., Milwaukee, Wis 
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Conceived and crafted for traditional elegance, 
four new pieces now add their distinctive beauty to 
the Wear-Ever array of aluminum buffet service 
ware. Silver-Glow finish sets off the classic lines 
of the new punch set and is combined with Golden- 
Glow in the lustrous surfaces of two new chafers 
and the new marmite. Along with the handsome 
appearance of Wear-Ever Buffet Service goes long 
service life, the product of rugged aluminum alloys 
that defy both denting and abrasion. See the com- 
plete service at your Wear-Ever dealer’s, or write 
for our free folder. Wear-Ever Aluminum, Inc., 
Wear-Ever Building, New Kensington, Pa. 


SEE THESE ITEMS DISPLAYED AT BOOTHS 8231, B233, B235, B237 AND B239, 








Butlet Service / — 
by Wear-Ever ja 

















Recipes for dishes such as those shown are available from Wear-Ever Research Kitchens on request. 
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WEAR-EVER 
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IE 


NATIONAL RESTAURANT SHOW, NAVY PIER, CHICAGO, ILL. MAY 11-15 








no other folding chair 
has the strength 
the durability Mead 


look of upholstery of 
Samsonite 
—_— 


Electrically welded tubular steel con- 
struction « Contoured seats and backs 
e Easy folding action « Safety, self-ad- 
justing hinges ¢ Chip and rust-resist- 
ant finish ¢ 11 new colors. 


now at a new low price 


Sams onite 


folding chairs 
Yalow Pages | For church, club, other group seat- 
ing information, see Yellow Pages 


(CHAIRS, folding) or write: Shwayder 
Bros., Inc., Dept. CM5, Detroit 29, Mich. ©1959 





Locker Design 
(Continued from page 24) 


ed solid lockers for senior members, 
with either a system of air condition- 
ing or forced ventilation. 

The looks of lockers drew some ad- 
verse criticism and because locker 
rooms are unusually humid it was rec- 
ommended that a baked enamel or fin- 
ish that is rustproof should be used. 
To make lockers more attractive it 
was suggested that lockers could be 
painted in pastels or warmer shades. 
One panelist suggested a locker im- 
pregnated with a chemical-paint which 
would kill insects, moths and odors. 

Shelves or drawers are a necessity 
and recommendations are that lockers 
have from two to four drawers in 
which to keep clean clothes and shoes, 
plus a shelf or a place to keep golf 
balls and tees. A mirror is a desired 
item and several panelists believe a 
holder for a comb should be included. 
A hanger for clothes is a necessity, 
but most panelists did not believe 
hooks added much to the utility of a 
locker. 

Variation in the sizes of lockers is 
quite apparent. Lockers in new clubs 
are small (24 inches or less). One 
manager reported that last year dur- 
ing a modernization of his club’s lock- 
er room members were given a choice 
between an 18- and a 24-inch locker, 
with an extra charge for the larger 
locker, and out of 26) installed only 96 
members requested the larger locker. 
Most panelists favor a locker 24 
inches or less in width. 

Lockers should be installed on a re- 
cessed, coved base so that the door 
will swing clear of shoes which are on 
the floor, and to make it easier to 
clean the floor. Several panelists sug- 
gested combining a seat and a shoe 
locker at the base of the locker, thus 
eliminating benches in aisles between 
lockers. If the locker room has a bev- 
erage bar it was suggested that the 
locker should not have a drawer large 
enough to hold bottles. If the locker 
is to be used in a club where there is 
a bottle system, however, the locker 
should include a drawer large enough 
to hold at least half a case. A small 
drawer in which valuables can be 
locked is a must. In arranging lockers 
several panelists recommended a cir- 
cular arrangement rather than the 
usual rows of lockers. 

In order to reduce manufacturing 
costs, one panelist suggested that lock- 
ers should be standardized and the 
basic model could then be customized, 
much like the automotive industry 
customizes automobiles. For example, 
a basic locker would provide only one 
shelf, and a hanger for clothes. At ex- 


tra cost more shelves could be added. 
For an additional cost drawers could 
be added, then mirror, tie rack, ball 
holder, etc., etc., with a high priced, 
de luxe model available for those who 
want the ultimate in locker facilities. 

Can a “perfect” club locker be de- 
signed from these ideas? Probably 
not, but the data collected should 
serve as a guide to those who expect 
to purchase lockers by pointing out 
the assets and liabilities of present 
day lockers. 

And, if a firm were to design < 
locker which would meet the require 
ments of the panel it would look some 
thing like this: The locker would be 
24 inches wide, 24 inches deep anc 
would be 60 inches high. It shoulc 
sit on a base 14 inches high whict 
would project in front of the locke: 
14 inches providing a shoe locke: 
and seat. Base and locker would be 
on a recessed, coved base four inches 
high. Maximum ventilation would be 
provided by wide mesh openings, al- 
though the locker basically would be 
of solid material. Finish would be in 
decorator colors in a_ baked finish 
which would contain a chemical in- 
gredient developed to repulse insects 
and counteract odors. Lockers would 
be ventilated by forced air or air con- 
ditioning. 

The interior of the ideal locker 
would contain a hanger for clothes 
with 12 to 14 inches of the width de- 
voted to hanging space. The opposite 
side cf the locker would include a 
shelf for a cap or hat, a shelf for balls 
and tees, a lock drawer for valuable 
and three drawers to hold handker- 
chiefs, sox, shirts and underwear. 
Door accessories would include a mir- 
ror, tie rack and pocket for combs and 
a hair brush. 

To the following managers CLuB 
MANAGEMENT would like to express its 
thanks for serving as panelists foi 
this study: John T. Brennan, Birming- 
ham Country Club, Michigan; E. L 
Cherry, Oklahoma City Golf & Coun 
try Club; Jefferson S. Craft, San Jose 
Country Club, Jacksonville, Florida 
Riley Huber, Santa Ana Countr) 
Club, California; Carl J. Jehlen, Bal 
tusrol Golf Club, Springfield, Nev 
Jersey; Stuart Johns, Minneapoli 
Golf Club; Jack Kozar, Lakewooc 
Country Club, Westlake, Ohio; A. E 
Martin, Congressional Country Cluk 
Washington, D. C.; Howard H. Mehl 
man, Denver Country Club; Wayn 
Miller, Northmoor Country Cluk 
Chicago; Howard Rodgers, Sout! 
Bend Country Club, Indiana; S. T 
Sheets, Lake Shore Country Cluk 
Chicago; J. P. Tonetti, New Haver 
Country Club, Connecticut; E. J. In 
gouf, Shreveport Country Club, Lou 
isiana. 
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j steam table 
a peautiful, portable 
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It offers Utility, | j 
Beauty, Economy : IE Buffet Caddy 


There’s more here than meets the eye .. . for the Buffet Caddy — 
for hot or cold service — is fully fitted to meet the needs of any 
outdoor occasion, or indoors too. Over one hundred combinations of 
inset components are possible — from one full size pan, to nine 
one-ninths. And in three depths. 


That gives you full flexibility to meet the need of varied menus 
. . » flexibility plus attractive appearance, plus efficiency in use. 
Sterno cans placed beneath the unit are all that you need to main- 
tain water temperature. An electric or gas plate, or over an outdoor 
grill, will also work satisfactorily. 


To these functional advantages, add two more reasons why the 
Buffet Caddy is for you. Reason One is Polar’s single-minded em- 
phasis on quality. Reason Two is a price tag that is far less than 
you might think. Ask the supply house men who call on you, or 
you are invited to write for full information. 


Polar Ware Co. ™ 








No. 2214 


LAKE SHORE ROAD 6. Sea 
SHEBOYGAN, WISCONSIN 


Merchandise Mart — Chicago 54 *800 Santa Fe Ave. *415 Lexington Ave. Offices in Other Principal Cities 
Room 1455 Los Angeles , California New York 17, New York ‘*Designates office and warehouse 
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CLUB MANAGERS ASSOCIATION 
OF AMERICA 


Officers 
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DANIEL M. LAYMAN, Union League of 
Philadelphia. 
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KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Secretary-Treasurer 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Executive Secretary 
EDWARD LYON, 1028 Connecticut Ave., 


N. W., Washington 6, D. C. 
Directors 


JOHN BENNETT, Commercial 
Francisco. 


ROYCE CHANEY, Northwood Club, Dallas. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 


JOHN OUTLAND, Dallas Country Club. 
E. A. VETTER, Portage Country Club, Akron, 
Ohio. 
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Regional Directors 


Robert Bernnard, Tacoma C. & G.C., Wash. 


Malcolm Butterfield, Edgewood C.C., Charles- 
ton, Va. 


Walter Clist, Jr., Coronado Club, Houston. 


Joseph D. Coyte, Com. Off. Mess, USNS, 
Pearl Harbor, T. H 


James C. Diamond, Ridgewood C.C., Danbury, 
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Forest, Ill. 
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Kenneth Kowalsky, Woodhill C.C., Wayzata, 
Minn. 


Frank Macioge, Kalamazoo C.C., Mich. 
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John J. Marckstein, Ridgeway C.C., Memphis. 
John L. Martin, Berkeley Elks Club, Calif. 


Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 


Cherry Hills C.C., Engle- 
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Christopher 
Louis. 


—_ Ovens, Royal Canadian Y.C., Toronto 
an. = 


Murphy, Algonquin G.C., St. 


Robert Roper, C.C. of Virginia, Richmond. 

Lee M. Seeger, Brentwood C.C., Los Angeles. 

George Snell, Ambassador A.C., Salt Lake 
ey. 

John C. Tims, Hyde Park G. & C.C., Cincin- 
nati. 

Charles Wallace, Harvard Club, Boston. 

Robert Yoxall, C.C. of Coral Gables, Fla. 
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VOL. XV 


To Att CLusB MANAGERS: 


MAY, 1959 


As expressed in the March CMAA Newsletter, I am grateful for the privileg«: 
of serving as president of this fine association. We look forward to an activ 


year. 


The progress of CMAA has been the result of devoted service by man 
persons who have been willing to lend their talents for the benefit of all clu» 
managers. With our common interest in the management of clubs we have 
an interesting opportunity to be helpful to each other in many ways. 

I have heard expressed time and again the desire for recognition of th 
club manager as a responsible executive and CMAA as a responsible associa- 
tion. Some remarkable achievements have been accomplished during th: 
past several years in making this desire a reality. But this is a mutual re 
sponsibility. Have you done your share? 

Regional directors and committees have been appointed and are working 
on their assignments. During this year you may be asked to supply informa- 
tion or assistance. I hope you will reply in kind. 

We ask your comments and suggestions. 


Cordially, 


DanieL M. LAYMAN 
President 





CMAA Committees Named 


President Daniel Layman has an- 


nounced the appointment of the 
CMAA committees for 1959. 

Heading the advertising advisory 
committee will be John T. Brennan, 
Birmingham (Michigan) Country 
Club and CMAA secretary-treasurer. 
Others on this committee include 
Frank H. Rolfes, Cincinnati Club, 
and Edward A. Vetter, Portage Coun- 
try Club, Akron, Ohio. 

Frederic H. Hollister, Scardale Golf 
Club, Hartsdale, New York, is chair- 
man of the by-laws committee, and 
John Outland, Dallas Country Club, 
heads the chapter relations committee, 
with all regional directors members 
of his group. 

The Club Management Institute will 
have as its chairman Carl J. Jehlen, 
Baltusrol Golf Club, Springfield, New 
Jersey, and members will be Henry 
©. Barbour, Houston Club, Royce 
Chaney, Northwood Club, Dallas 
J. William Conner, Statler Club, Itha- 
ca, New York, and Edward M. Gren- 
ard, University Club of Detroit. 

Lowell S. Smith, Detroit Club, has 
been appointed chairman of the edi- 
torial advisory committee, and mem- 
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bers are Gene F. Gilmartin, Cleve- 
land Yachting Club, and Charles E. 
Smith, Chevy Chase (Maryland) 
Club. 

Chairman of the governmental af- 
fairs committee is Richard E. Daley, 
Army-Navy Country Club, Arlington, 
Virginia, and he will be assisted by 
Mendell F. Rice, University Club of 
Washington, D. C. 

John W. Bennett, Commercial Club 
of San Francisco, heads the member- 
ship committee, with Robert Guynn, 
Decatur Club, as vice chairman, and 
all chapter presidents as members. 

Chairman of the national confer- 
ence committee will be Kennet 
Meisnest, Washington Athletic Clu), 
Seattle, and also on the committee a1 
Thomas C. McGuffey, Missouri At! 
letic Club, St. Louis, and Mr. Barbou.. 

Charles E. Errington, The Beac'! 
Club, Santa Monica, California, 
chairman of the public relations con 
mittee. John J. Devers, Tam O’Sha 
ter Country Club, Orchard Lak 
Michigan, is vice chairman, and men - 
bers are James B. Montfort, Nation: ! 
Press Club, Washington, D. C., an 
H. Alton Owen, Jr., New York Un.- 
versity Club. 
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ART TEXTILE CORPORATION - 


HIGHLAND, ILLINOIS 





What 


® 
can do for you 


with creative color and design 


Complement your decor . . . save on deco- 
rating costs by glamorizing your service 
with distinctive Artex table linens. 


Thirteen standard designs (a few are 
shown here), 60 colors, in limitless com- 
binations; custom designs, individually 
formulated colors; vat-dyed solid colors 
or handscreened prints; any size, any 
quantity, in tablecloths, napkins, and 
lobster bibs. Artex famous Momie Cloth 


...a high thread count, mercerized, all- 
cotton fabric . . . combining luxurious ap- 
pearance with economical durability and 
launderability. 

Remember, Artex will be happy to work 
with you in developing colorful table 
linens that reflect your high standards 
of service. 

Whether you buy or rent table linens, be 
sure to specify Artex. Mail coupon now. 


Art COLOR-DESIGN ...symbol of gracious service 
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A few of our clients: 
Hotel Sherman, Chicago 


Miss Hullings Restaurants, 
St. Louis 


Minneapolis Athletic Club 


(If you rent, from whom? ) 


Name 


Send @e/ Art Textile Corporation * Dept. D 
1405 Walnut Street 
Highland, Illinois 


Please send me additional information about Artex color table linens. 
We [] buy [] rent linens for 


(number) tables size __._ x ____. 








c 








tae | 


Address. 





City. 


| 
| 
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| 
; We use [] white [[] solid color [1] print. 
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State. 
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Know Your CMAA Officers 


President 


Dan Layman 


Daniel M. Layman, manager of the 
Union League of Philadelphia, moved 
up from vice president to president of 
the Club Managers Association of 
America at the conference held earlier 
this year in Houston. 

Mr. Layman, who was elected sec- 
retary-treasurer of CMAA in 1957, 
was general chairman of the Phila- 
delphia Conference in 1955 and was 
appointed to the CMAA board of di- 
rectors in 1956 to fill a vacancy caused 
by the death of Ed Sandrow. 

Born in 1913 in St. Louis, Mr. Lay- 
man attended high school there and 
joined the employ of the Union 
League of Philadelphia in 1932 as a 
clerk in the main office. He worked 
his way up through the various de- 
partments and was named manager 
in 1950. 

During the war he served overseas 
with the army as a staff sergeant. 

Mr. Layman is a member of the 
Philadelphia, Pennsylvania and Na- 
tional Restaurant Associations and 
the International Stewards and Cater- 
ers Association. He is married (his 
wife is called “Betts”) and has two 
children, Margaret Katherine, 10, and 
Stephen T., 6. 
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Vice President 


Moving up from the secretary- 
treasurer’s post to become vice presi- 
dent of the CMAA is Kenneth Meis- 
nest, general manager and executive 
vice president of Seattle’s Washington 
Athletic Club. 

Active in Evergreen Chapter and 
CMAA affairs, Mr. Meisnest has 
served as chapter president and as a 
CMAA director. At one time he was 
chairman of the association’s labor 
relations committee and more. re- 
cently has been in charge of the ad- 
vertising advisory committee. 

Mr. Meisnest was born June 30, 
1903, in Madison, Wisconsin, but 
moved to Seattle where he attended 
Lincoln High School. He was gradu- 
ated from the University of Washing- 
ton in Seattle in 1925 with a B.A. de- 
gree. 

Starting his career as a salesman 
for the S. W. Strauss & Co. in 1926, 
Mr. Meisnest a year later became as- 
sociated as a salesman with Blair & 
Co. of Seattle. In 1928 he became store 
manager for Clint W. Lee Co. in 
Seattle and in 1931 began his employ- 
ment with the Washington Athletic 
Club. 


Mr. Meisnest has been active in 


Ken Meisnest 
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civic affairs. He is a past president 
(1954) of the Washington State Fed- 
eration of Fraternal, Patriotic, City 
and Country Clubs and has been a 
president of the Seattle Council of the 
Navy League. He is married to the 
former Alma Gilbertson and _ the 
Meisnests have one son, John. 


Secretary-Treasurer 


John Brennan 


John T. Brennan, who is manager 
of the Birmingham Country Club, 
Birmingham, Michigan, was elected 
secretary-treasurer of CMAA at the 
Houston Conference. Mr. Brennan 
had been a CMAA director. 

Born on December 10, 1905, in 
Peoria, Illinois, Mr. Brennan attended 
grade and high school there, and has 
taken various business courses and 
hotel administration short courses at 
Michigan State University. 

He has spent his entire working 
career in the club and hotel fields, 
after having started with Swift & Co. 
in Peoria, where his knowledge of 
meats, etc., prompted the manager of 
the Creve Coeur Club there to em- 
ploy him as steward. Then followed 
employment in the Chicago area as 
a food and beverage controller, hotel 
auditor, and then to the S. W. Strauss 
& Co. chain of hotels where he even- 
tually became general auditor of the 
chain before moving into the manage- 
ment end of the business. 

He then moved to American Hotels 
Corp. where he became one of the 
operating vice presidents of that or- 
ganization. He left in 1945 to become 
general manager of Oakland Hills 
Country Club, Birmingham, Michigan. 
For two years he managed the Ame- 
rillo (Texas) Country Club, and in 
1952 became manager of Birmingham 
Country Club. 

Mr. Brennan is married (his wife's 
name is Helen) and they have one 
son, Michael, 13. Mr. Brennan is im- 
mediate past president of the Detroit 
Club Managers Association. 





PIZZA IS SWEEPING THE NATION... 
and you can sweep in the profits with these 


BLODGETT 
d-minute pizza ovens 


























Double #999 


Floor space: 61” x 49” 
Deck size: 48” x 36” 


FOR HIGH PRODUCTION 


#999. For super speed and perfect baking no other 
oven of its size can match the Blodgett 999! Years of 
engineering and research have gone into its design. 
Every hour it can turn out sixty 15” pies, eighty 12” 
pies or one hundred 10” pies! You lose no sales due 
to waiting! 


Double +999. The same floor space, but you 
double your capacity! Here’s pizza production to meet 
almost any imaginable need. 


BLODGETA 


3 Lakeside Avenue, Burlington, Vermont 


Oven Specialists for over 100 years 




















Floor (or counter) space: 33” x 2714” 
Deck size: 20” x 20’ (two decks) 


FOR COMPACT SIZE 


#90M. Here’s a little giant that will bake pizza in 
5 minutes. It is fully designed and equipped for real 
high-speed high temperature work. Separate heat 
sources for top and bottom deck make both fully effi- 
cient ... an exclusive feature. Twin air mixers give 
extra cooking-fuel “mileage’’. 


+#98M. Two 90M units and a 23” stand joined into 
one unit to double production from the same floor 
space. Stand optional at extra cost. 


41 Medulla Ave., 
Toronto 14, Ontario 


Cfih In Canada: 
Garland-Blodgett, Ltd., 
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President Layman Appoints Regional Directors 


In appointing regional directors for 
1959, CMAA President Daniel M. Lay- 
man, Union League, Philadelphia, as- 
signed each man four details to ac- 
complish: 1. Establish definite bound- 
aries for each chapter. 2. Update and 
ascertain that each chapter has a set 
of by-laws. In cases where chapters 
do not have by-laws, chapters should 
be urged to adopt the model by-laws 
approved by the CMAA board of di- 











3 % CRAIN NEUTRAL 
PRooy P&T DIST CORP N.Y. 





rectors at the Houston Conference. 
These are available from the regional 
directors or the CMAA office in Wash- 
ington. 3. Re-establish the chapter 
achievement award, which is under 
supervision of Chairman John Out- 
land of the Dallas Country Club. 
4. Determine that each chapter has 
an official charter, 

Region 1—Robert M. Bernnard, 
Evergreen, Inland Empire, and Ore- 
gon Chapters; Region 2—John L. Mar- 
tin, San Francisco and Bay Area 
Chapter, plus Nevada; Region 3—Lee 
M. Seeger, Southern California and 
San Diego Chapters; Region 4—Wil- 
liam J. Hodges, Arizona Chapter (in- 
cluding New Mexico); Region 5— 
George T. Snell, Utah Chapter, plus 
southern Idaho. 

Region 6—Horace Duncan, Mile 
High Chapter, plus Montana; Region 
7—Jan Grader, O-K and Ak-Sar-Ben 
Chapters; Region 8—Walter M. Clist, 
Jr., Texas Lone Star Chapter; Region 
9—Kenneth Kowalsky, Upper Mid- 
west and Iowa Tall Corn Chapters; 
Region 10—Berry Haug, Mid-America 
Chapter. 

Region 11—Paul C, Frederick, Badg- 
er and Chicago District Chapters; 
Region 12—Christopher S. Murphy, 
Illini and St. Louis District Chapters; 
Region 13—John J. Marckstein, Delta 
and Pelican Chapters; Region 14— 
Frank A. Macioge, Peninsular and De- 
troit Chapters; Region 15—John C. 
Tims, Toledo, Cleveland, and Ohio 
Valley Chapters. 

Region 16—Arno C. Meyer, Volun- 
teer and Bama Chapters; Region 17— 
Robert E. Yoxall, Sunshine State and 
Georgia Cracker Chapters; Region 
18—Robert J. Roper, Piedmont, Tide- 
water, Virginia, and National Capital 
Chapters; Region 19—Charles E. 
Haynes, Central-Penn and Philadel- 
phia Chapters; Region 20—Charles C. 
Wallace, New England Chapter. 

Region 21—James C. Diamond, 
Connecticut, Metropolitan, City of 
New York, and New Jersey Chapters; 
Region 22—Earl R. Manly, New York 
State, Penn-York, and Albany Chap- 
ters; Region 23—Malcolm W. Butter- 
field, West Virginia and Pittsburgh 
Chapters; Region 24—Frank N. Ov- 
ens, Maple Leaf Chapter, plus the 
rest of Canada; Region 25—Joseph D. 


Coyte, Paradise of the Pacific Chap- . 


ter. 


News of the Chapters— 


City of New York 
Reported by H. Alton Owen, Jr., 


Secretary 


The March 10 meeting of the Clu’ 
Managers of the City of New York wa 
held at the Officers’ Club of the Broo! 
lyn Navy Yard. The following were i: 
stalled by Al Deichler as officers: Pres'- 
dent, Carl J. Engelhardt; Vice Presiden., 
Charles W. Walton; Secretary, H. Alton 
Owen, Jr.; Treasurer, Norris A. Foster 
and Sergeant at Arms, George C. Jehler.. 
Directors: Albert M. Deichler, Charles 
F. Frohnmaier, William C. Osborne an 1 
Franklin S. Reynolds. 

President Engelhardt returned to the 
chair and raised the question as io 
whether the city club managers wished 
to join with the International Stewards 
and Caterers Association and other inte: 
ested groups in advocating the moving 
of the city markets from the present lc- 
cation to a yet-to-be designated poin: 
uptown. The group voted in favor of this 
and Archie Mundy was named delegate 
for the City Chapter. 

The round-table discussion was dis 
pensed with because through the very 
fine efforts of Ray Herbert, manager of 
the Officers’ Club, and with the coopera 
tion of Captain McElroy and Commander 
Branum, the group was taken on an ex- 
tensive tour of the U.S.S. Independence. 
The trip was both enlightening and in- 
structive. 

After becoming “old salts” the group 
retired to the Officers’ Club where Ray 
Herbert and his staff had waiting a pic- 
turesque and delicious assortment of 
canapés and hors d'oeuvres. 


St. Louis District 


Reported by Opal H. Thomas, 
Secretary 


The last meeting of the St. Louis Dis- 
trict Chapter was held on March 30 at 
the University Club with Ray McGrath 
as host-manager. The evening included 
refreshments, dinner and a meeting. 

Chris Murphy of Aigonquin Golf Club 
reported on the national conference in 
Houston. 





LOW COST PROTECTION ... 
C.M.A.A. GROUP INSURANCE 
C.M.A.A. Group Insurance Administrato: 


Suite 1027—Insurance Exchange Buildin: 
175 West Jackson Blvd.—Chicago 4, Ill. 


Please forward up-to-date information o: 
C.M.A.A. Group Insurance. 
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Be LOBSTER KING 


in Your Community 


Enjoy extra sales, extra customers, extra profits, with delicious 
|OCEAN CLEAR| Maine Lobsters on your menu 


BRAND 








Now you can feature the king of seafood — Lobster — fresh from the icy 
waters of New England, in a year-’round supply. 

Lobster on your menu adds new prestige to your restaurant as a place where 
finest quality food is served. And OCEAN-CLEAR Maine Lobster is profitable. 

Make your restaurant famous for Maine Lobster — make yourself Lobster 
King in your community. 


And-we help you promote important new seafood business with 
Free Sales Aids and Advertising Material 


EASY TO ORDER—write, 
wire or phone Consoli- SEND COUPON TODAY 


dated Lobster Co., Consolidated Lobster Co. Gloucester, Mass. 
Gloucester, Mass. Gentlemen: 


aclaas cakes At no obligation — please have your Consolidated seafood expert show 
P me how easily and profitably | can prepare, serve and promote delicious 
EASY TO PREPARE — |  (QCEAN-CLEAR LOBSTERS. | understand that | will receive FREE sales aids 
helpful ideas yours free. and advertising material. 
Shipped “Alive and Kicking” NAME OF RESTAURANT OR CLUB 
Same Day Order is Received ADDRESS 


Minimum order 25 Ibs., | ©!TY 
f.o.b. Gloucester, Mass. via TITLE 
Railway Express or Air MY NAME 
Freight. 


























CONSOLIDATED LOBSTER CO., GLOUCESTER, MASS. World’s Largest Distributors of Live Lobsters 
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CMAA Chapter News 


Section 





Cleveland Chapter 


Reported by Peter J. La Placa 


The Cleveland Chapter held its last 
meeting on Monday, March 30, at the 
Cleveland Athletic Club. Hosts for this 
outstanding event were C.A.C. manager, 
Clem Young, and assistant manager, 
James Park, and their wives. 

The following were in attendance: 
Mr. and Mrs. A. R. Albert, Mr. and Mrs. 
Sam Aloi, Mr. and Mrs. George O. 


CHERRY 
KARISE® 


(pronounced 
Kar-ess) 
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LEROUX LIQUEURS 
tue oth in to give 


pe Brochure: write Ler 
ne Garden St., Phi 
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CLEVELAND: At a recent chapter meeting at the Cleveland Athletic Club were, from the 
left: Clem Young, host; John Strunc, retiring president; Peter La Placa, vice president; Fred 
Kopf, Jr., president; James Tukesbrey, secretary-treasurer; and James Park, co-host. 


Burdick, Mr. and Mrs. Richard Daley, 
Mr. and Mrs. William E. Farrar, Mr. and 
Mrs. George Gillam, Mr. and Mrs. Gene 
Gilmartin, Mr. and Mrs. A. J. Hammer, 
Jr., Mr. and Mrs. J. F. Harvath, Mr. and 
Mrs. Fred Kopf, Mr. and Mrs. Jack 
Kozar, Mr. and Mrs. Peter La Placa, Mr. 
and Mrs. Otto Lermer, Mr. and Mrs. 
E. A. McGivern, Mr. and Mrs. C. M. 
Price, Mr. and Mrs. Paul K. Seidel, Mr. 
and Mrs. Fred Shaner, Mr. and Mrs. Paul 
Steel, Mr. and Mrs. J. R. Strunc, Mr. and 
Mrs. Jack C. Taylor, Mr. and Mrs. James 
Tukesbrey, Mr. and Mrs. Edward Vetter, 
Mr. and Mrs. L. G. Webber, Mr. and 
Mrs. George Weigel, Mr. and Mrs. H. J. 
Williams, Mr. Henrikson, Mr. and Mrs. 
Hoyt Meredith and Mrs. L. C. Palmer. 
A business meeting preceded the din- 
ner. Election of officers took place at this 
time, which resulted in the election for 
a one-year term: Fred Kopf, Jr., Univer- 
sity Club, president; Peter La Placa, 
Acacia Country Club, vice president; 
James Tukesbrey, Westwood Country 


Club, secretary-treasurer. John Strunc, 
retiring president, was given a standing 
ovation by the chapter. 

Following the meeting, apéritifs and 
hors d’oeuvres were served in the Persian 
Room followed by an Epicurean dinner. 
Every detail of the dinner was planned 
in a perfectionist manner. The food was 
most palatable, the choice of wines 
would please the most discriminating and 
the service was beyond reproach. The at- 
tending club managers and their wives 
were overwhelmingly pleased at the 
fabulous event and unanimous thanks 
were given to Mr. Young, Mr. Park and 
the C.A.C. staff for doing such an out- 
standing job. The menu appears in the 
Let’s Compare Menus section. 


Central Pennsylvania 


Reported by Tom Chiffriller, Jr., 
Publicity 


The Central Pennsylvania Chapter 
held its first monthly meeting April 8 at 


CLEVELAND: Members of the chapter enjoyed a superb dinner at the Cleveland Athletic 
Club, hosted by Manager Clem Young and Assistant Manager James Park. The occasion was 


the annual installation of new officers. 
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DUKE... Pioneers in Food Service Progress! 


Protect profits as you preserve food 


flavor with THURMA 








Just as you know food preparation and flavor, 
Duke knows food service equipment ...and how 
to protect your profits and success through scien- 
tific preservation of food flavor. 


Here, a Thurmaduke Waterless Food Warmer 
with Selective Heat Control provides maximum 
economy and food flavor with a minimum of 
effort and maintenance. 


Says E. A. Leach, General Manager, Pick- 
Roosevelt Hotel, Pittsburgh, Pa.: “It’s possible for 
us to serve in two minutes in our Gill and Quill 
Room. A Thurmaduke right there in sight keeps 
the whole meal warm and ready for quick 
serving.” 


Investigate the original Thurmaduke and other 
Duke equipment. Mail coupon today. 





s Se 
pioneers / DUKE Manufacturing Co., Dept. 105 
s - 
new ideas m Please send me information on one or all of following: 


2305 N. Broadway, St. Louis 6, Mo. 
food service (1 Thurmaduke Waterless Food Warmers and Portable Food Warmers CD Service Tables 
C) Cafeteria Counters [J low-cost Aerohot Food Warmers 


equipment We serve_________meals per day. 


THURMADUKE WATERLESS 
FOOD WARMERS AND Name 
PORTABLE FOOD WARMERS 


Title 


Company 
SERVICE TABLES 


St t 
CAFETERIA COUNTERS om ee 
City Zone State 


AEROHOT 


| 
| 

| 

t 

| 

| 

| 

We're interested in Duke Food Service Equipment [] for immediate plans [] for the future 
| 

! 

I 

| 

| 

| 

dj 
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CMAA Chapter News Section 





CENTRAL PENNSYLVANIA: 


meeting. 


the Harrisburg Country Club. Our host 
was Victor Fritts. 

Prior to the regular meeting a board 
meeting was held and at this meeting 
Tom Chiffriller, Jr., Hamilton Club, Lan- 
caster, was elected second vice president, 
to fill the vacancy left by Harry Blom 
who moved to Florida. Julien Marburg, 
Blue Ridge Country Club, Harrisburg, 
was elected to the board. It was also de- 
cided at this meeting, to hold the next 
monthly meeting at the Westmoreland 
Club in Wilkes-Barre. Our host there 
will be Conrad Medina. Incidentally, 
Mr. Medina had prepared an excellent 
educational program for the meeting but 
became ill and had to be taken to the 
hospital at the last minute. A committee 
was appointed to study the pros and 
cons of electing purveyors to our chap- 
ter. (We welcome anyone’s comment on 
this subject.) 

There were approximately 30 mem- 
bers and guests present. A delicious din- 
ner was preceded by cocktails and hors 
d'oeuvres. 

We were very privileged to have our 
national president, Dan Layman, present. 
He pointed out that the reason for the 


Shown here are those at the head table at the first chapter 


CENTRAL PENNSYLVANIA: At the first 
meeting of the chapter, CMAA President Dan 
Layman (second from right), Union League of 
Philadelphia, was on hand to present the 
chapter's charter. Others in the picture are, 
from the left, David Civello, Victor Fritts and 
Charles Knisley. 


CMAA is to “provide a common ground 
for the exchange of information between 
private clubs” because “we have common 
problems.” 

Jack Thomas, president of the Phila- 
delphia Chapter, was also present. In his 
remarks to our group, he said he was 
sorry to lose us from the Philadelphia 


Chapter, but the loss would certainly 
strengthen the national organization. He 
also told us to call on the Philadelphia 
Chapter at any time for assistance. 


Oregon State Chapter 
Reported by Miss Mabel Frederickse» 


Willard I. Curtis, general manager c! 
the University Club of Portland, was 
elected president of the Oregon State 
Chapter of the Club Managers Associa- 
tion at our annual meeting held recently 
at the Waverley Country Club. 

Elected to serve with the new pre: 
ident were Norman O. Moyer of the 
Arlington Club, vice president; Jan Rich- 
ter, Oswego Country Club, secretary and 
treasurer, and Robert Lloyd, Eugene 
Country Club, program chairman. 

Claude Galloway, manager of Waver 
ley Country Club, the retiring president, 
was warmly praised for the success of 
the regional dinner meeting, attended by 
then president of CMAA, Royce Chaney. 


Chicago District Chapter 
Reported by Agnes Toner 


On a cold, stormy night the club man 
agers and their wives turned out in good 
numbers to the Chicago Engineers’ Club 
for the chapter meeting on March 16, 
with Mr. and Mrs. Bernard Toner as 
hosts. 

The evening featured cocktails and 
dinner, after which Jerry Marlatt of the 
Flossmoor Country Club entertained the 
group with his excellent slides and 
commentary of the “Safari” to the Hous- 
ton conference. Later a business meeting 
and round table discussion was held. 

President Ernie Flaim informed the 
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R Y- K R | S P crackers go right along with 


your standard pre-setup items for banquets, 
group dinners and luncheons—all organized meals. 
Here are three individual reasons why: 


1. Individual Cellophane Packets—Ry-Krisp’s 
crackling rye crispness is sealed in. Individual 
portion pack eliminates waste and saves 
money. 


. Individual Flavor—Ry-Krisp crackers add 
unusual zest and flavor to all foods from 
soups to salads to cheeses. 


. Individual Economy—Even though Ry-Krisp 
Individuals fill the cracker baskets of the 
country’s most elite establishments, 
Ry-Krisp is comparable in cost to regular 
wrapped soda crackers. 


Make Ry-Krisp standard service for all 
special meals and banquets. Order Ry-Krisp 
Individuals 180s from your favorite 

jobber or wholesale grocer. 


RALSTON PURINA COMPANY, Institutional Department, Checkerboard Square, St. Louis 2, Missouri 
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members of the illness of S. T. (Ben) 
Sheets, Lake Shore Country Club. Mr. 
Sheets’s incapacitation necessitated his 
resigning the educational chairman post. 

The president appointed Agnes Toner 
as the new educational chairman, with 
Bud Matteson, Hinsdale Golf Club as co- 
chairman. 

President Flaim requested that the sec- 
retary write a letter to the Texas Chap- 
ter commending them for the excellent 
Houston Conference. 


Toledo 


The Toledo Chapter has informed us 
that the president is Willis Garwood, 
Toledo Club, and secretary-treasurer is 
H. F. Lewis, Inverness Club, Toledo. 


Southern California 


Reported by Glenn R. Brown, 
Secretary 


Our January meeting at the Univer- 
sity Club, with Charles Bray and Rich- 
ard Kincaid as hosts, was well attended 
and the speech by D. K. Brown, special 
agent of the local F.B.I. office, was well 
received. 


The March 31 meeting was held at the 
Los Angeles Country Club with Man- 
ager Eugene Seeber as host. It was the 
installation of the new officers and the 
wives were invited. A special presenta- 
tion was a talk by Joean Burness on the 
conference from a woman’s viewpoint. 


San Francisco 


Reported by Joseph Castillo, 
Secretary 


The San Francisco and Bay Area Chap- 
ter held its monthly meeting at the 
California Golf Club on March 17. John 
Paul Jones was our genial host. 

A very enjoyable afternoon was en- 
joyed by many of the chapter members. 
After a convivial hour, Fred Irvin, presi- 
dent, called the meeting to order. 

Business concerning the national con- 
ference in Houston was the principal 
topic of the evening. Some very informa- 
tive and interesting reports were made 
by Fred Irvin, Erich Kruger, vice presi- 
dent, John Bennett, national director, 
Bill Martin (our new regional director), 
Dick Felker, Bud Witt, John Halkett, 
Pete Kuchinos, Alfred Fry, John Kay 
and Joseph McConahy. From all con- 


census of opinion it is felt the 1959 con 
ference held in Houston was one of th: 
finest yet. The chapter entertained fou: 
hotel men at the meeting. Guests of th 
association were: Ray Goldsworthy, mar 
ager of the Mark Hopkins Hotel, San 
Francisco; Mr. Strahl, manager of the 
Villa Hotel in San Mateo; Arthur Flynz, 
president of the Hotel Greeters of Amer:- 
ca; and Harry Christopher, managing 
editor of the Hotel Greeter Magazine. 

Our next meeting will be held at the 
Sequoyah Country Club, Oakland, witi: 
Lief Halvorsen, our host. 


New England 
Reported by Bea Phillips, Secretary 


The first meeting since the convention 
was held at the Union Club of Boston, 
on Monday, March 16, at 8 p.m. with 
Kenneth Painton as host. This was a 
well attended meeting, as a full report 
of the convention was given by those 
attending. 

At this meeting, Charles Wallace, man 
ager of the Harvard Club of Boston, was 
appointed chairman of a committee to 
revise the by-laws of the New England 
Chapter, by President Archie Gibbons. 
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Mr. Wallace is to appoint his own com- 
mittee to assist on this. 

The annual dinner dance of the chap- 
ter was held on Monday, March 30, at 
the Woodland Golf Club, Arthur Karr, 
host. 

This was the annual formal of the 
vear and indeed a gala affair—attended 
by approximately 175 persons. Mr. Karr 
served a most delicious dinner, consisting 
of: 


Fresh Fruit Cocktail with Sherbet 
Cream of Mushroom Soup 
Seafood Newburg en Pattie Shell 
Roasted Sirloin of Beef 
Delmonico Potatoes 

. Fresh Asparagus—Hollandaise Sauce 
Hearts of Romaine Salad—French 

Dressing 

Lemon Sherbet with Créme de Menthe 
Coffee 


Together with an excellent orchestra— 
this was a most memorable occasion, and 
reports have been that it was the best. 
Congratulations to Arthur Karr, Man- 
ager of Woodland Golf Club and Thomas 
Arena of the Belmont Country Club, who 
was chairman of the dinner dance. 

The next business meeting of this chap- 
ter was to be on April 20, at the Algon- 
quin Club of Boston, Francis Vetter, 
host. 


Badger State 


Reported by Richard A. Henry, 
Secretary 


The April 6 meeting of the Badger 
State Chapter was held at Racine Coun- 
try Club. 

Many suggestions came from the floor 
on how we might increase membership 
and attendance at monthly meetings. 
The membership agreed that our meet- 
ing dates be made more flexible so as 
not to conflict with the dates set by 
other organizations that our members 
belong to. It was further agreed that 
more time be allocated during future 
meetings to informative and educational 
topics. 

A letter from Jack O’Neill of Sheboy- 
gan Country Club was read. His sugges- 
tion that a copy of the minutes and 
financial report of each meeting be sent 
to all members was approved. 

Bob Butler invited the members of the 
chapter and their wives to Tripoli Golf 
Club for our next meeting on May 18. 
The invitation was readily accepted. 

Chairman of the nominating commit- 
tee, Hans Indvik, distributed ballots for 
the election of officers of the chapter. 
Atter a count of votes the following of- 
ficers were installed for a period of one 
year. Buck Backus, president; George 
Jonas, vice president; Richard Henry, 
secretary-treasurer. Past -President Ray 


Wagman and Bob Perry will serve on 
the board of directors for a one-year 
term. 


Connecticut 


Reported by Leon Sherman, 
Secretary 


The March meeting of the Connecticut 
Club Managers’ Association was called 
to order on Monday, March 16, at 8:35 


Z DIVE-O- 


American 
DIVE-O-TRAMPS 
Come in 2 models 
(‘Aodet N-40B tlustrated) 








Your standard diving equipment will get plenty of stiff competition from 
American DIVE-O0-TRAMPS! Anything from a “cannonball” to many “high 
board” dives can be performed safely and easily. If you want fo create 
new fun and excitement this year at your pool or swimming area, write 
today for facts and figures on American DIVE-O-TRAMPS — America’s 


most popular! 


A complete line of 
professional, folding 
trampolines and 
economical, non-folding 
trampolines for general 
outdoor use, are also 
manufactured by 
American Trampoline. 


_ FREE 


owes: 











New catalog and prices on our complete line of 
trampolines are yours for the asking. Write today! 


p.m., by President Walter J. Satterthwait, 
Jr., at the Country Club of New Canaan. 

Letters of thanks were read from 
Louis Horvath for flowers; the University 
of Florida for scholarship contribution; 
Children’s Center for the Christmas 
Party. A letter from Mrs. Margaret Bee- 
man was also read. The treasurer’s re- 
port was accepted as read. 

A motion was made and passed that 
any applicants for membership in the 
chapter be alerted that they must attend 


Mounts permanently to 
pool deck, lake dock or 
floating raft. Can also 
be used as a portable 
unit. Features over-the- 
water mounting for 
smarter appearance, 
more safety and for use 
on pools with coping. 
Rugged tubular steel 
frame with weatherproof 
nylon bed and regulation 
cables for better per- 
formance and longer life. 
Level bed prevents slip- 
ping. Detachable ladder. 
Three finishes. $99.95 up. 
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the meetings as set forth in the by-laws. 

A motion was made and passed that 
the board of directors be empowered 
to secure legal services for any extra- 
ordinary matters that may be to the best 
interests to the clubs represented in the 
Connecticut Club Managers Association. 

Grant Ruse was appointed to investi- 
gate the golf tournament to be held this 
year. The members are requested to send 
lists of their purveyors to the secretary. 

A round-table discussion followed, 
where many items of vital interest to all 
members were aired. The meeting was 
followed by a delightful buffet supper 
prepared by our host-manager, Francis 
Burr. Mr. Burr was thanked for a most 
enjoyable evening. 


Virginia Chapter 


Reported by G. E. Leftwich, 
Secretary 


The Virginia Chapter of the Club Man- 
agers Association of America held its 
monthly meeting on March 17 at the 
Willow Oaks Country Club, Richmond. 

Clyde Roberts, manager and host, pre- 
pared a most delightful cocktail party 
and dinner for the approximately 40 
members and guests. 


Paul Bailey of the Life Insurance 
Company of Virginia gave an excellent 
talk on employes’ benefits and retire- 
ment insurance plans. 

Chapter President Robert Roper of the 
Country Club of Virginia and Mrs. Doro- 
thy Bender of the Colony Club, Rich- 
mond, reported on the Houston Conven- 
tion. 


Pittsburgh 


Reported by Lynn Bauter, 
Publicity Chairman 


The Pittsburgh Chapter’s March meet- 
ing was held at the Rolling Rock Club, 
Ligonier, Pa. L. C. Vomacko and Stan- 
ley Fairbrothers were the hosts—serving 
refreshments prior to a delicious dinner 
featuring breast of pheasant. 

A business meeting followed the dinner 
with the bulk of the work allotted to dis- 
cussions and preliminary plans for the 
1960 national conference. More commit- 
tees were appointed to care for additional 
duties and Charles Viviano, chairman of 
the convention, explained most of our 
questions can be answered at our next 
meeting. National directors in charge of 
different phases will be visiting Pitts- 


burgh within the next month to give us 
a more permanent picture of the con 
vention routines. 

See you all in 1960. 


Central New York Chapte 


Reported by James Nemeti, Presider‘ 


At the last meeting of our chapter hel 
April 10 at the Onondaga Country Club, 
Fayetteville, N. Y., it was decided i 
change the chapter name from Penn Yor! 
to Central New York. Hosts for th 
Onondaga meeting were Manager an 
Mrs. William Kyle. 

James Nemeti, Drumlins Country Clut 
Syracuse, was elected president; Mr. 
Kyle was named vice president; an 
James E. Parker, Corning Country Club, 
was elected secretary-treasurer. 

A tentative schedule for monthly 
meetings is: May, Binghamton City 
Club; June, joint meeting with New York 
State and Albany chapters; July, Drum- 
lins Country Club; August, Cooperstown 
Country Club; September, Teugega 
Country Club, Rome; October, Lafayette 
Country Club, Syracuse; and November, 
University City Club, Syracuse. 
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An Open Letter to The 
President of the CMAA 


As a manager of a city club I would 
like to question the advisability of 
the advance of next year’s Conference 
in Pittsburgh from February to Janu- 
ery 18. 

I believe that my experience is simi- 
lar to that of most city club managers, 
in that the bulk of our busy season 
comes in January. Our activities do 
rot begin to taper off until February. 
In this decision to be permanent? 

Also, in regard to the next session, 
those of us up here in the “snow 
belt” look forward each winter to the 
meeting as a chance to soak up some 
sunshine. With due respect to Pitts- 
burgh, would it be possible to con- 
sider this factor when scheduling win- 
ter meetings? 

Perhaps we could consider the pos- 
sibility of a membership vote on the 


meeting location during the Pitts- 
burgh conference. 
Amicably, 
FreD TENOVER, Manager 
Park Club 
Kalamazoo, Michigan 


Time Means Money 


From Cramores Crystals comes the 
reminder that time-saving and labor- 
saving have never been more impor- 
tant than they are today and following 
this trend, Cramores has for years 
produced their famous crystals. 

According to the firm, with the 
crystals, drinks can be made faster 
and easier and flavor is reliably uni- 
form. Additional advantages include 
better taste and easier storage. 


Doubles Impact 


Imported English Beefeater gin, 
doubly famous for its use in a martini 
and for the double Beefeater-Beef- 
eater in its ads, is now offering to gin 
drinkers a handsome ceramic pourer 
—a replica of England’s famous Beef- 
eater—for the top of the bottle. 

The special offer is made in a series 
of coupon advertisements in the New 
Yorker. Made by Wade of England, 
this pourer is hand-painted in authen- 
tic Beefeater colors. Sole U. S. dis- 
tributor for Beefeater is Kobrand 
Corp., New York. 


Helps Plan Center 


The John Van Range Co., Cincin- 
nati, helped plan the Idea Center at 
the National Restaurant Show in Chi- 
cago, May 11-15, and also custom- 
made the stainless steel sinks and 
work tables used in the Center. In 
Van’s Booth 108, Van will exhibit a 
unique coffee maker service stand for 
use in the club and restaurant dining 
room. 
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f SPIR-IT, Inc., Dept. 5B, Malden 48, Mass. 


Please ship trial order of 300 SPIR-IT PLASTIC STEAKSTICS at $1.00. 


IN THE WORLD! 
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SPIR-IT 
PLASTIC STEAKSTICS 


When steak is removed from broiler, 
chef inserts proper STEAKSTIC (rare, 
medium, etc. — a different color for 
each condition) to identify degree of 
cooking for waiter. Customer is assured 
of getting steak as ordered . . . you 
eliminate losses resulting from ‘‘cut- 
into"’ steaks. SPIR-IT STEAKSTICS are 
attractive, well made, and low, low in 
price: less than % of a cent each . 

at leading supply houses. 
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EDLUND HEAVY DUTY CAN 
OPENER 
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NEW 

TOOL 
CIRCULAR- Ag Chun seen 
KNIFE ers work longer. Wire 
CAN OPENER "bristles, stainless scraper. 
Famous Edlund Qyp—=—" (§§ -----------~-~--.~..... 






quality for those 
who require a circular-knife can 
opener. Tool steel Roto-Knife punc- 
tures automatically, never skips. 
One handle operation. 


€dlund Kitchen Tools 


Burlington, Vermon 






KING SIZE 
CAN PUNCH 


Pours faster. 


One oversize hole. 
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IN THE BEST 


FOLDING CHAIR 
OF THEM ALL! 


Built BY LYONe compare 


the resilient strength of Lyon chan- 
nel frame construction. Compare 
Lyon functional beauty—backs 
and seats curvéd to match body 
contour—round, smooth edges 
and pinch-proof hinges. 
Millions of Lyon chairs are in 
use, all over the world, provid- 
ing the utmost in comfort, 
safety and long life at the low- 
est possible cost. 
MAIL COUPON FOR THE COMPLETE STORY 


Lyon Metal Products, Inc.,598 Monroe Ave., Aurora, Ill. 


Send me the complete story of Lyon Chairs 
and Channel Frame Construction. 
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Let's Compare Menus 





THE AMERICAN CLUB OF MEXICO CITY 


While naturally American style food is featured at th: 
American Club of Mexico City, there are usually one or 
two Mexican specialties on the day’s menu. The American 
Club is a social center for nearly a thousand residen: 
and non-resident members, and it is also the temporar: 
home for hundreds of American visitors each year wh 
are given guest cards. The club is located on the top two 
floors of a fine office building at Plada Santos Degolladc, 
just a block south of the city’s great central park, the 
Alameda, and within a short walk of several of the lead 
ing hotels, the Del Prado, Alffer, Bamer, Regis anc 
Prince. Prices on the menu below are quoted in Mexica 
pesos, although the $ sign is used; a peso is worth 8 cents 
U. S. A., so the shrimp cocktail, the first item, is 88 cents 
U. S. A., the steak dinner including dessert and coffee is 
$1.60, and the complete lunch of roast beef or fish is $1.28. 





Carlos Velazquez, manager, in the club's main dining room. 


AMERICAN CLUB 
Mexico City 
Prices in Mexican $ Pesos Each Worth 8c U.S. A. 


Menu 
Appetizers 
Mexican U.S.A. 

6 Jumbo Shrimp Cocktail: .............6sss0s0ee00% $11.00 88 
TEOTABUO GUMCC TIOTBC! 656s sick ss osecnenssccdues 2.50 .20 
BiOOTUE SOT CS 5.55 ics 5ioe 8 5a v0 alsive a:dcnbs 5.00 40 
NO Corts shin: c bob H NG 6-0 Hisiele owe Sates 8.00 32 
DUGPP A CONNER 6 iis. o ccs i inreiearslenice in ntooneacs 4.50 36 

Chef’s Special (including dessert and coffee) 
6 Jumbo French Fried Shrimp .............. $15.00 $1.20 
Eggs With Pork Sausages .... ......0cseeseecs 14.00 
MYRRH MUBROI 4 cc biic view vosineis atone suet 14.00 
Chicken Sandwich, Hot Gravy .............. 14.00 
UE SENOUN PMIN ong 66. Vn aro RS aa Kee SOS 18.00 
Southern fried Chicken: .......6.0.siecsccses 20.00 $1.60 
Filet Mignon With Champignon .............. 20.00 
BBPOUE POBROIOIR (oii ses endes cede 16.00 
Broiled Sirloin New York Cut .............. 16.00 
fe SER ae Se nee eae eh Perey 18.00 
Carne Asada Tampiguena: « «).. 006006 sis cise as 18.00 
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Today’s Special 
Mexican 
Lobster a la Newburg $24.00 
Us B.A “TZ 
Complete Lunch ...... $16.00 
U.S. A. 1.28 
Fruit Cup 
Cream of Tomato Soup 
Breast of Chicken Parmesan 
Roast Beef au Jus 
Fish Veracruzana Style 
Buttered Carrots 
Jelly Roll 
Fresh Fruit 
Lemon Sherbet 
Ice Cream: Vanilla, Strawberry 
Sundaes: Chocolate, Carmel, 
Strawberry, Pineapple 
Coffee, Tea or Milk 


Plate Lunch: ..i3...464 00. $14.00 
ny entree as above including 
Dessert and Coffee 
U.S. A. $1.12 


Especial Para Hoy 
Langosta a la Newburg $24.00 
Comida Corrida......... 16.00 


Copa de Fruta 
Sopa Crema de Tomate 
Pechuga de Pollo Parmesana 
Roast Beef en su Jugo 
Pescado a la Veracruzana 
Zanahorias en Mintequilla 
Rollo. de Jalea 
Fruta Fresca 
Nieve de Limon 
Helados: Vainilla, Fresa 
Sundaes: Chocolate Caramelo 

Fresa Pina 

Cafe Te O Leche 


Lunch Comercial ...... $14.00 
Cualquier plate on Menu con 
Postre Y Cafe 


THE PINNACLE 


New York City 


LUNCHEON 
Cocktails, Clams, Etc. 
Cape Cod Oysters ....... OO is Sirs cokes 45 
Ciam Juice Cocktail .... .45 Little Necks ............ 75 
Tomato Juice .......... 30 Anchovy Canape Nicoise 1.00 
Combination Cocktail .... .45 Cherrystones ............ 85 
Sauerkraut Juice ....... 40 Prosciutto Con Melon ... 1.50 
V-8 Vegetable Juice .... 40 Fresh Shrimp Cocktail .. 1.25 
Genoa Salami .......... 115 Fresh Lobster Cocktail .. 2.00 


Blue Point Oysters ...... 85 Fresh Lump Crabmeat 
range: JWiCe .......2625 pO. | ee 1.75 
YUN “PUNICO® hoo. 0s so o'er 30 Imported Sardines with 
OE BRE Seen eeeer es WE NEE, ig 8 Seeikwck led av es 1.00 
Soups 
Fresh Vegetable Soup Jellied Consommé ...... 60 
OPUNI ERE ccc-cis sisa ok Ske $ .60 Chicken Broth with Rice 55 


Green Turtle Soup ...... BS MeGPUeHNe) cick cccsccaes 60 
Oyster Stew—with Milk 1.25 Vichyssoise ............. 60 
Witey CEOOh cc. ce ccies 1.50 Cold Black Bean Soup .._ .60 





PUT THE WATER 
WHERE YOU WANT IT! 


N ' 


with the 
Turf Bird R-70S 
Portable Greens Sprinkler 


'T horough coverage of golf greens and other 
large turf areas is accomplished from just 
one position. 

Large main nozzle assures an even, pene- 
trating coverage of areas up to 150 ft. in 
diameter. 

The new exclusive “Hi-Lo” shut-off nozzle 
on the R-70S lets you put the water where 
you want it. 


Entrees 


1. Broiled Red Snapper with Canadian Bacon, 
Julienne Potatoes and Lettuce and Tomato Salad ....$2.70 
2. Creamed Finnan Haddie Cafe Martin with Chopped Egg, 
Pimento, Parsley, and Boiled Potatoes ................ 
3. Omelette Stuffed with Creamed Purée of Chicken with 





CHAE I CO 3 as w:crctnton, ue ete on eee EN Me atenes Mew ees 2.10 
4. Buckwheat Cakes with Home Made Sausage Cakes and “Hi-Lo” Lataly shut of “Hi-Lo” fully opened 
Wee Ne MID. cases pa ietcetuinsaeean incor. csnan 2.00 siete nyegionest-s inept 


on 


. Roast Prime Ribs of Beef au Jus with Watercress and 
Broccoli Au Gratin 


|| PHEASANTS 


. for your Regular Menu and Special Parties 


Main Nozzle Coverage 
Hi-Lo" Nozzle Coverage 














Center Of Green 





for additional information clip and mail this 
handy coupon: 






Write, Wire, or Phone: 


South Dako ta 
PHEASANT Co. 


a Please send information on: (] Turf Bird Sprinklers | 
| [_] Complete turf sprinkling equipment. 
| Name 

| Address 

| City. 

| 

| 

| 








State 














CANTON In West mail to: National Rain Bird Sales & ———- Corporation 
SOUTH DAKOTA pre Z : — P. @, 7 547, sg California 
= —= == and East mail to: Rainy Sprinkler Sa : “e 
‘s mae ee wee i 609 West Lake Street, Peoria, Illinois _ ae 
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smart business stimulators 


Ruben 


UNIFORMS 


FOR 
MEN and WOMEN A 


See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
..-no obligation. 


CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Naeuo Rubee Ine. 


Dept. K * 823 S. Wabash Ave. « Chicago 5, Ili. 














‘es, u * O- 
ls, and other ‘institutions. MONROE 


Factory Prices | .vetuxe 


d ] 30x96 in. \ 
and Discounts |°°'-»s> || | Easily Seats 10 
salesmen. “Our manufactur | ~ = Sx (5 on each side) 


ing and distribution savin 
ee assed on the oo of | Maximum seating capacity and comfort. mecusive 
antzations and AN i Hs MONROE as steel pedestais eliminate knee in- 
ike the over 51,000 whom | terference. Folds flat, 12 bles ‘‘stack’’ only 29 
we have served. inches high. Id eal for fultiple dining and recre- 
| ational activities. This model offer in 8 sizes, 
All Steel in 3 Monroe Top Fi f: Sy Masonite (as 

Folding Chairs | shown), Ornacel Blon-D and Melamine Plastic. 


Mars in attrac, | Monroe Fold Lite 
ng 





ce e ‘o 
durability 
ease of handling. | §7 “special sizes to 
” | order. Masonite and Ornacel Blon-D_ tops, 


| ka Height Folding Tables 


via Trucks ] 
Can be adjusted any height 20 to 30 inches. Fold- 
For Tables and Chairs | ing peneetain = r Tees. 2 No tools required, Will not 


Any room set up or clearea | ®!iP or collapse 


“3 her SP an can nd | a 7 


Monroe Folding aire TT 
and Platforms 


ist modern staging choral groups, etc. mene 
ons with steel folding legs. Many stand- 


uu. 
Portable Partitions I ard settings or specials to order. 
1 tubul t 
Panels in tubular steet| COMPLETE CATALOG FREE 
—— Idle eve Sonvase- | House, purchasing or Sten committees of church. 
useful areas. so ! es, schools, clubs, lodg: etc. Write at see for 
co 








fe 
chalkboard finished, with newest Monroe Line Institutional Catal 1 
cork tack boards as shown. | Complete prices, discounts and terms. are 


, IOWA 





Today’s Pinnacle Special 


Noisettes of Spring Lamb Sauté with Mushrooms with 
Taragon Sauce and String Beans 3 








Today’s International— 


Lobster Tail Fried with Noodles with Beans, Sprouts, 
Bamboo Shoots, Onions, Mushrooms and Soy Sauce 3.25 
Formosa 











TOMORROW—ITALY 
Your Favorite Dish Will Be Prepared on Request If Availab]-. 


Vegetables 


Creamed Corn $ 50 Lima Beans 
New Peas .0 Fresh Stewed Tomatoes . 
Fresh String Beans 60 Carrots—Plain or 
Cauliflower—Hollandaise in Cream 

or Butter Sauce 
Broccoli—Hollandaise 

or Butter Sauce 


Hearts of Lettuce $ 60 Cucumber Salad 
Hearts of Romaine .60 Chiffonade Salad 
Potato Salad 50 Mixed Green Salad 
Sliced Tomatoes .70 Cole Slaw 
Fruit Salad Tropicale 

with Cottage Cheese .. 1.50 


A LA CARTE 


From The Grill 


Broiled Hamburger, Maitre D’Hotel Butter 

and Watercress 
Broiled Prime Steak Minute, Maitre D’Hotel, Watercress 4.00 
Lamb Chop 2.00 (2) Chops 4.00 
Broiled Prime Sirloin Steak Maitre D’Hotel, Watercress .. 
Broiled Mushrooms on Toast with Bacon 





Today’s Cold Special 


Sliced Holland Ham and Turkey with Fresh 
Vegetable Salad 











Cold Dishes 


Lump Crabmeat Salad ..$2.95 Chicken Salad 
Lobster Salad 400 Chef’s Salad 
Shrimp Salad 2.25 


Sliced Cold Corned Beef with Sliced Beets or Potato Salad 2.25 

Turkey with Virginia Ham and Beet Salad 25 

Roast Prime Ribs of Beef with Choice of Salad 

Fresh Cold Kennebec Salmon with Vegetable Salad, 
Mayonnaise 

Ox Tongue with String Bean Salad 

Virginia Ham with Choice of Salad 

Whole Shelled Lobster with Sliced Egg and Sliced Tomato 4.50 

Assorted Cold Cuts with Choice of Salad 2.50 


Sandwiches 


$1.50 Ham or Tongue 
1.90 Improted Swiss Cheese .. 


Cheese 


Camembert $ 55 Salt Free Cottage 
Oka .60 Imported Swiss 
Imported Roquefort 65 Imported Edam 
Imported Bel Paese 65 Liederkranz 
Cottage 30 Imported Brie 

Cream Cheese .25 with Imported Bar le Duc .95 


Fruits 


Berries in Season $1.00 Fresh Sliced Pineapple .. 

Sliced Bananas with Cream .50 Stewed Prunes 

Melon in Season .75 Fresh Stewed Fruit 

Orange 40 Seedless Grapes 
Desserts 


Peach Shortcake $ 60 Vanilla, Chocolate, Peach, 
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Apricc 
Bread 
with 
Chees« 
Old-F: 
Pud 
Fruit 
Caram 


Coffee 
Tea . 

Demi- 
Postur 


£ pecie 


Hicko: 





Apricot Tart or Strawberry Ice Cream .60 
Bread and Butter Pudding Rum and Raisin Ice Cream .60 
with Cream 60 Plain Cake 
Cheese Cake 65 Raisin Cake 
Old-Fashioned Rice Fancy Cakes 
Pudding, Hot—Cold ... Raspberry, Lemon or 
Fruit Tartlette Pineapple Sherbet .... 
Caramel Custard Fresh Fruit Pie 


Beverages 


$ .40 Sanka 

35 Milk 
Demi-Tasse .20 Chocolate 
Postum 35 Buttermilk 


€pecial Cocktail or Dinner Parties May Be Arranged on 
Twenty-Four Hour Notice. 


ILLIN] COUNTRY CLUB 
Springfield, Illinois 


Appetizers 


Crabmeat Cocktail 90 Gulf Shrimp Cocktail 
Individual Relish Tray .. .75 Supreme 
Half Grapefruit 25 Fruit Cup Supreme 


“From the Broiler” 


Two Pan Fried Thick Boneless Pork Chops, Applesauce . .$1.95 

Steak Sandwich, French Fried Onions 

Special New York Strip Sirloin Steak (12 oz.) 

Armour’s Star Filet Mignon (Wrapped in bacon) 

Baked Potato with Sour Cream and Chives or Butter or 
French Fried Potatoes, Salad du jour with choice of 
Dressing, Coffee, Tea or Milk served with above. 

Eggs Benedict with Imported Canadian Bacon 
Salad and Beverage 

“Our Famous” Chicken Pot Pie, with Large Chunks of 
Chicken, Green Salad, Choice of Dressing, Beverage .. 


Salad Suggestions 


Cold Cuts with Potato Salad 
Shrimp Salad Plate 
Crabmeat Salad Plate 


Desserts 


Pie or Cobbler du jour ..$ .25 Lemon or Lime Sherbet 

Black Cherry Ice Cream .25 Sundaes or Parfaits 

Peppermint Stick Ice Chocolate Ice Cream .... 
Cream 25 Vanilla Ice Cream 

Raspberry Ice with Pecans .25 

Hickory Nut Butter Rum Sundae 


88th Meeting 
The Wine and Food Society 
Kansas City Branch 
January Twenty-Ninth 
Nineteen _— 


Fruits de Mer 


Olives 








MAKE YOUR 
POOL WATER 
SPARKLE WITH 
BERKITE NO.4 


Product of MODERN, Largest 
Pool Equipment Supplier 











NEED LEMON JUICE? 
“DON’T SQUEEZE—USE FEE’S” 


Contains no saponin or other harmful in- 
gredients. No crystals to dissolve. No 
egg white to add. Simply dilute the pint 
with water to make a gallon of perfect 
lemon base for all drinks requiring lemon 


juice. 

FROTHY MIXER 
One pint of Frothy Mixer makes 256 
cocktails costing less than '/2 cent per 
drink. Gives the finest lemon flavor and 
body possible. Used in leading Clubs, 
Restaurants and Bars throughout the 
country. Write for FREE Sample. 


3 € 114 Fieto St 
CAn /etio ota ROCHESTER 20. N. Y 











For clean, sparkling blue water 
in your swimming pool, Berkite 
No. 4 is your answer. For lakes, 
pools and reservoirs, Berkite No. 
13 economically destroys water 
cloudiness to areas of 1,000,000 
gallons, or one acre of water. 


Berkite is only one product of MODERN, the larg- 
est supplier of swim pool equipment to clubs, 
hotels and motels throughout the world. MODERN 
manufactures more than 250 items for swimming 
pools—dozens of different filters, cleaners, chemi- 
cals, lights, fittings, pool paints, ladders, diving 
stands and racing lanes. MODERN supplies every- 
thing but the water. Catalog 6E contains all equip- 
ment, illustrated, and helpful information on pool 
operation. 


Established 1935, MODERN’s policy is: 


To offer honest values, honestly described; to 
market distinctive and better products; sell them 
at fair prices; to render efficient service. 


modern 


MODERN SWIMMING POOL CO., 1 HOLLAND AVE., 
WHITE PLAINS, N. Y., WHite Plains 8-3932. 
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Lather « Fragrance - Safety 


remium antiseptic liquid soap 


a 


For washroom and shower 
Contains Hexachlorophene 


handfuls of fragrant lather. ae 
yet does not irritate the skin ; 


Bexar Gispeiaes. ccd see age vat 
_ does not turn cloudy or rancid, regardless of climate. 
Exceeds forthcoming USP. Specifications 


‘ : “for Rexechiorenhens. liquid soap | : 


For free sanitary survey 
of your premises ask 
your Dolge service man 


WESTPORT, CONNECTICUT 


DUVERNOY 


oo. send tind the perfect accompaniment to a 
fine meal. For whether guests prefer hard or soft 
rolls, French bread or simply sandwich bread, fine 
hotels and restaurants know Duvernoy products al- 
ways please. Big assortment of quality products at 
Duvernoy ... and the freshest! Deliveries daily, mind 
you, including Saturdays, Sundays and holidays with- 
in an area of 8,000 square miles of Manhattan. One 
phone call . . and the finest, freshest bakery products 
are delivered to your door. ’PLaza 7-3200. 


BREADS + ROLLS UNLIMITED - CRULLERS AND DOUGHNUTS ~ PIES 

DEVONSHEER MELBA TOAST + HOLIDAY STOLLEN + DANISH PASTRY 

BROWN 'N SERVE PRODUCTS + IMPORTED SWEDISH ‘SKOAL' - CAKES 

PASTRIES * ENGLISH MUFFINS + PLUM PUDDING + FRUIT CAKES 
SPECIAL OCCASION CAKES 


“Consistently Superior!” for over 40 years 


DUVERNOY BAKERIES 


633 West 44th St., New York 36, N. Y., PLaza 7-3200 





Crevettes farci au four 
Tournedos Bearnaise 
Tomato Trevise 
Pomme Lorette 
Salade Asperge Vinaigrette 
Alaska aux Cerises 
Cafe Noir 
Moselblumchen 
Kayser 1953 
Pouilly Fuisse 
B & G 1953 
Necta Rose 
Remy-Pannier 
Kijafa 


THE OPERA LUNCHEON CLUB 
New York City 


COMBINATION BUFFET PLATTER $3.50 


Appetizers 


Imported Sardines .90 Smoked Salmon 
Supreme of Fresh Fruit .75 Marinated Herring in 
Cherrystone Clams 60 Sour Cream 
Bismarck Herring Fresh Shrimp Cocktail . 
Melon in Season Supreme of Grapefruit . 
Lobster Cocktail Paté Maison 

Tomato or Clam Juice .. 
(Cottage Cheese will be served instead of Butter upon request) 


Soups 


Onion Soup aux Croutons .50 Chicken Broth with Rice .45 
Cold Vichyssoise .50 Jellied Madrilene .45 


Entrees 
Club Luncheon 
Includes Soup 
or Dessert 
and Beverage 
Today’s Special—*Curry of Chicken, 
Rice Pilaff, New Peas ..........sce00. > a 2.90 
Poached Eggs 
Bonne-femme with Mushrooms ........ i ee 2.55 
Fresh Brook Trout Sauté aux Amandines, 
EV GUNy UUNNO) isigs.o vhs Renan cneeeeue 2.50 
*New England Boiled Dinner, Horseradish 
Sauce, Garni 
*xLamb Chop Mixed Grill with Bacon, 
ee eee 2.35 
Cold: Stuffed Tomato Surprise 
PUTCO. SAOUTN oo)6.5 4.0 srdsviea ve be-wee 2.50 
Broiled Filet of Sole Maitre d’Hotel 
LO NONE Riis Bins caida Gre b 5 On eon eke 2.25 
Werrine Gf Clam Stew occ cdccccccweveccss 1.0 
Half Broiled Spring Chicken, 
WErbpre (WO GIGS?) ik chcsisssesccseewe 2.50 
Grilled Chopped Steak (to order) ........ 2.20 
Double Lamb Chop a |’Anglaise 
PROS os ic cca penne bee esac eaten 3.35 
UAE AR OMNI gio accassdieasaus cae 4.50 
Sirloin Steak (to order) .......cccecceeee 5.50 


Choice of Vegetable and Potato with Above Items 
* For Immediate Service 
Peas and Carrots New Peas String Beans 
Lima Beans Spinach 
French Fried, Maitre d’Hotel or Boiled Potatoes 


Vegetables a la Carte 


Braised Celery .75 Artichoke Hearts .85 
Broccoli or Asparagus Tips .60 with Hollandaise (.25 extra 
Hashed Browned Potatoes .40 


Cold Platters and Salads 


Fresh Kennebec Salmon, Parisienne 2.50 
Cold Roast Beef 3.50 Smoked Brook Trout in Aspic :.50 
Assorted Cold Cuts (without Roast Beef) 2.25 
Chicken Salad 2.25 Roast Turkey 2.35 
Smoked Nova Scotia Salmon Platter 2.50 
Fresh Shrimp Salad 2.75 Lobster Salad ©.00 
Crab Meat Salad 3.50 Chef’s Salad 2.25 
Fruit Salad Platter with Cottage Cheese 2.10 


Desserts 


Assorted Pies and Cakes .50 French Pastry .50 
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Danish Pastries .35 Compote of Fruits .70 


Cherries Lorette .70 Coupe St. Jacques .70 No matter who you. ar e eee 


Peach Melba .80  Jell-o with Whipped Cream .50 
Berries in Season .80 Petits Fours .45 


Cheese 


Camembert .40 Imported Swiss .50 
Bel Paese .50 Roquefort .40 


De Luxe Louis Sherry Ice Cream 


Vanilla, Chocolate, Coffee, Rum Raisin or Strawberry .45 
Raspberry Ice .40 


Coffee 35 Tea 35 Milk 25 Iced Coffee 45 Iced Tea .45 


Our Private Dining Room Available, Reservations Through 
Club Manager 

If You Don’t See What You Want, Ask for It, We May Have It 

Tuesday, September 9, 1958 


CLEVELAND CHAPTER 
Club Manager's Association of America 


Monday, March 30, 1959 
Cleveland Athletic Club 


HORS D’OEUVERS 


Oysters Rolled in Bacon, Broiled on Skewer 

Small Pattie Shells Filled with Seafood na ete a A 

Water Chestnuts Rolled in Bacon, Broiled 
Deviled Lump Crabmeat in Clam Shell 


Q . h ¥. . be e 
Jumbo Olives Stuffed with p ow eee Rolled in Bacon cotton towels, uniforms & linens 


Small Pattie Shells Filled with Chicken Livers 


Boula Soup a la Chef Geisler, Twisted Cheese Sticks 
Paupiettes of Fresh Lake Erie Perch, Bonne Femme, 
Parisienne Potato Balls, Parsley Butter 
Broiled Filet of Beef Tenderloin in Bacon Circle on Toast 
Fresh Asparagus Spears, Hollandaise 
Fromage Liederkranz, Moulees 
Melba Toast, Buttered 
Hearts of Tender Bibb Lettuce Salad 
Olive Oil and Lemon Dressing 
Fresh Strawberry Bavarian Mousse 
Sponge Cake Fingers 
Coffee 








APERITIF 


Martini and Rossi Vermouth Akavit, Aalborg 
Creme de Cassis Byrhh St. Ratphael Dubonnet You only call once to arrange for regular, 
Rainwater, Dry Madeira 1955 Berncasteler Moselle Ze dependable delivery of all your linen 

1955 Marteau Claret Ae requirements. You get the luxury and 
1952 Le Marteau Pink Champagne a quality of cotton cloth. (And, of course, 
CHEF — Karl Geisler STEWARD — Harold C. Sears there is no substitute for cloth.) 
MAITRE D’ — Charles Timmins ; 
Wines by A. J. Hammer, Jr. Look in the Yellow Pages 
Floral Decorations — Knoble’s Flowers, Inc. under “Linen Supply’ 


THE HOUSTON CLUB or" Towel Supply” 


ies a 
pies =><== Linen Supply 


Gulf Shrimp Remoulade .. .95 Chilled Peach Nectar .... .25 


The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Note: No investment, no maintenance, 


No inventory. Everything is furnished ASSOCIATION OF AMERICA 


THE PERFE C T P ; C KAGED SHELTER! ieee aan 


22 W. MONROE ST., CHICAGO 3G, ILLa 


100% || NCE J 
STEEL— earn ien ~ $i 886 
en : SPARKLING 


"ALUMINUM FINISH 


Strongest port pound for pound ever built! This campaign is being sponsored in the interests of 
A spacious 10’x20’x7’ port. Beautiful all- pti a Supply Industry by 


weather shelter for club pools, patios, park- 
ne See nie ee eee Oe 3198 DUNDEE MILLS, INC., GRIFFIN, GA. 


niobiles, etc. Bolts together in 1 hour. Free- 
st anding. Needs no paint. Factory to youl 
V’rite for full information. FREIGHT PAID 


NEW YORK SHOWROOMS: 
1075 AVENUE OF THE AMERICAS (6TH AVE.) AT 41st ST 


ding Linen Suppliers offer ality service with Towels 


QVIK-BILT, INC. © BOX 6834 © DALLAS, TEXAS Toweling ond Table Linens carrying this fomous labe 
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More Vitamin C than in Fresh 
or Frozen Orange Juice! 


W INSTANT | 
Ne /oACO- 


ORANGE BREAKFAST DRINK 
GRANULES 


DELUXE INSTANT 
ORANGE 
BREAKFAST DRINK 
GRANULES 


Each 4-oz. serving contains more 
than 70 milligrams of Vitamin C. |-° 


+/ Nothing to add but water 


LEMON 
+/ High Nutrition—Low Acidity 


GRANULE 


So easy to prepare! A 2-]b. 
vacuum-packed tin of the 


new Lasco Orange Break- And Your Old Favorites 
fast Drink Granules 


and 2 ~~ of water € DELUXE 

make 69 four-ouwnce 

servings . . . deli- LCAco FROTHY 

cious, nutritious a 
GRANULES 


and economical! 
e WITH EGG WHITE ADDED 
The natural fruit flavor of Lasco_ De- 
luxe Frothy Lemon, Orange or Lime 
Granules is ideal for your bar mixed 
drinks, because Lasco Granules contain pure 
dehydrated fruit juice. One 10 oz. jar will 
make one gallon. No refrigeration necessary. 
Also available in 12 other flavors for delicious 
summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE ¢ ST. LOUIS 16, MISSOURI 


See Our Booth A-240 at NRAC, Chicago 


WRITE 
for complete .° 
details! Peg 








MEMBERS 
ONLY 


Nothing except a paid-up member’s Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


BURBANK, CALIFORNIA 











Beef Consommé with Cold Cream of Cucumber 
Saff 3 Soup 30 
Manhattan Clam Chowder .30 Iced Clam Juice .......... . 30 
Chilled Consommé Port .. .25 Melon Ball Supreme 
United States Senate Bean Soup ...... 30 
Oysters on the Half Shell ...... 95 


From the Grill 


. Steak of Chopped Prime Beef, Mushroom Sauce 10 
. Luncheon Steak of Prime Top Sirloin, Maitre d’Hotel 

REID SS Se Ter eR ee Tc 2.75 
. Grilled Calf’s Liver with Bacon 


Prepared Entreés 


. London Broil Flank Steak, Sausage and Tomato l 
. Fried Filet of Brazosport Red Snapper, Miller Style ..2. 
6. Chicken Livers, Sauté in Butter on a Bed of Egg 
Noodles 


Choice of Two Items 


A-French Fried Potatoes 
C-Broccoli a la Drouvant 
E-Tomato Wheel with Cottage F-Banana and Date Salad 
Cheese Orange Brandy Dressing 
7. Ranch Style: Fort Worth Meat Loaf, Sour Cream Sauce, 
Corn-Pone, Hoppin’ John, Choice of Ice Cream, Pie, 
Cake, or Beverage 


B-Bengal Potatoes 
D-Egg Plant a la Turque 


Slim ’n Trim 


. Roast Leg of Prim Milk-Fed Veal (No Sauce) 
Asparagus with Lemon Juice and Gelatine (295 
Calories) 


Salads ’n Sandwiches 


. Hot Roast Beef Sandwiches, Brown Gravy, Choice of 
POGALO (OF WERE OE: inc oeviscic ge nnthewn daar s Kes ceneses 2.15 

. Sliced Breast of Chicken, on Buttered Whole Wheat 
Toast 

. A Cup of Consommé or Manhattan Clam Chowder, with 
Black Cherry Cream Cheese on Pumpernickel and 
BUDINEN ORIG 36 ics as ose sa ois 34 wie ase s A nales oa cance 1.50 


Specials 


. Chef’s Suggestion, Gulf Coast Trout, Fried Miller Style, 
Succotash, Molded Fruit Salad ...............0esee00- 2.00 

. Chef’s Salad Bowl, with Julienne of Ham, and Swiss 
Cheese on a Bed of Mixed Greens, Thousand Island 
Og. ee ae aE Serene Cerri is i 1.90 

. Houston Club Shrimp Bowl, our own Remoulade Sauce, 
Hearts of Celery, Carrot Sticks and Teasers (185 
Calories) 2 


Dutch Apple Pie .30 Devil’s Food Cake 30 
Banana Malted Milk Pie .30 
Caramel Custard .30 Cherry Brandy Custard Pie .30 
Individual Mincemeat Tart. 
Cherry Gelatine .20 Half Pink Grapefruit 30 
Fresh Strawberry Parfait .55 
Lime, Lemon, Orange, Pineapple or Raspberry Sherbet 30 





“Saves mixing time” 
Bar manager at famous New 
York Beach Club says: “‘... 
found your product one of 
the finest for mixed drinks 
that I’ve ever used.” 


CRAMORES CRYSTALS 


LEMON OR LIME—Plain or with 
pure egg-white added! 

@ Economical—no spoilage no squeezing 

@ No refrigeration required e@Less messy 

2 Mores 

convenient to use @ More real fruit flavok 

with less of the bother! t 


CRAMORE PRODUCTS, INC., Point Pleasant Beach, Nudd 


less waste—less storage space 
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Cheese 


All F 





100 Calorie Vanilla or Chocolate Ice Cream .50 
Vanilla, Chocolate, or Strawberry Ice Cream .30 
Cheeses: Camembert, Aged Cheddar, Primula, Swiss, Swiss 
Gruyére, Edam, Leiderkranz or Roquefort 35 
with Cockburn’s Port .85 
All Prices Include Beverage—Coffee, Tea, Milk, Buttermilk, 
Sanka, etc. 





Federal Tax Calenaine for Clubs 


Prepared by Horwath & Horwath 





May, 1959 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages dur- 
ing April, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
April, 1959, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


' Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended December 31, 1958. 


31—Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for April, 1959, if more than $100, pay- 
able to an authorized depositary. Return on Form 
537. 


June, 1959 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages dur- 
ing May, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
May, 1959, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended January 31, 1959. 


30—Tax on membership dues, initiation, transfer and 
assessment fees, admissions, and other excise taxes 
for May, 1959, if more than $100, payable to an 
authorized depositary. Return on Form 537. 





Plan Now to Attend 
CMAA Conference in Pittsburgh 








We have well trained male and 
female club executives available 


..- ELIZABETH GARRISON 


Unite with us to solve your personnel problems. The first 
step in solving any problem is to recognize that it is there. 
The next step is to do something about it. 


ALMOST good enough isn’t good enough. Club executives 
can be satisfied with average performance or they can set 
their goals high and climb above the average. 


WABASH EMPLOYMENT AGENCY 


202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 


(Wabash Agency established in 1935) 











50,000 tol 


DON HAS YOUR 




















EQUIPMENT - FURNISHINGS - SUPPLIES 


You Can be SURE of getting WHAT you want — WHEN 
you want it when you buy from DON. Here you will find 
selections from America’s leading manufacturers of nation- 
ally advertised service equipment. 


Chinaware 

Plasticware 

Glassware 

Silverware 

Linens 

Cutlery 

Kitchen Utensils 

Carts and Trucks 
Fountain Needs 
Cooking Equipment 
Dining Room Furniture 
Booths, Tables and Chairs 
Guest Room Furnishings 
Janitorial Supplies 
Cleaning Equipment 


Party Favors 

Paper Goods 

Rubber Matting 

Hospital Ware 

Dispensers and Coffee Urns 
Counter Equipment 

Display Cases 

Lamps 

Ranges 

Tableware 

Food Preparation Equipment 
Recreational Supplies 
Uniforms 

Serving Equipment 

Fire Protection Equipment 


50,000 items in all — whether you operate a hotel, motel, 
restaurant, club, industrial cafeteria, diner, fountain, re- 
sort or other institution DON is headquarters for your 
requirements. Yes, everything for efficient, profitable 
operation, attractive service, to save time and aid labor 


On each of the 50,000 items, Satisfaction 
is Guaranteed or Your Money Back! 


Phone or write for a DON Salesman to Call! 


eEpbwaro DON « company 


GENERAL. HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. 
Branches in MIAMI ° MINNEAPOLIS-ST. PAUL ° PHILADELPHIA 
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Store and serve hot food 


ann w 


with mobile 


Thermilainer 


The Type HB-3 Thermotainer is a complete 
serving line on wheels. It provides 3 steam 
table wells for standard 12" x 20" pans. 
It is equipped with a plate storage shelf 
and 2 big Thermotainer compartments— 
for six 12" x 20" x 2" pans of various 
prepared hot foods. 


Type HB-3 easily rolls through all standard 
doors on big rubber-tired wheels. Beauti- 
fully designed so you can use it anywhere 
—bulfet and banquet service, outdoor and 
pool-side—wherever hot food service is a 
problem because of location. 


Thermotainer's many exclusive, proven fea- 
tures are your guarantee that food will be 
kept hot and delicious until the moment 
of serving. 


Only Thermotainer gives you compartment 
design, channeled heat for uniform com- 
partment temperature and humidity, NSF 
and UL approved construction, shelf-type 
doors and thermostat control, to mention 
only a few. 


Get full details and information on 3 Type 
HB units and on more than 50 other 
Thermotainers. Write for new catalog. 


Sold only 
authorized 
tainer dealers. 


through 
Thermo- 


See us in 
Booths A-19-23 
Natl. Rest. Show 


FRANKLIN: PRODUCTS CORP. 
400 W. Madison Street Chicago 6, Ill. 











WINE Pressings 


By Henry O. Barbour 








May, June, July and August are White Wine Month:! 


Just as chicken and seafood are the 
most popular entrees during these 
months, so their natural accompa- 
niments should be the better sellers. 
Rosés, as discussed last month, are 
extremely well received at this time 
too, but white wine has the edge, his- 
torically. 

Summer, too, is the time of the 
“long, tall drink.” One of the many 
easily-made wine coolers is just the 
thing for the member who wants a 
mild, cold, and relaxing drink—and 
the price can be relaxing too! Or, if 
priced in the neighborhood of a col- 
lins and actively promoted, it can help 
your bar cost of sales “cool off.” 


What Is It? 


White wine is red wine without the 
color, the tannin, and the tartrates. 
In reds all of these have been extrac- 
ted from the grape skins, stems and 
seeds by the alcohol generated in the 
fermentation process, when the skins, 
etc., have been left in contact with 
the juice. 

The grapes used in making white 


wines are crushed, pressed immedié te- 
ly and the juice kept apart from ‘he 
skins to ferment for several wees, 
Red wine grapes are crushed and /eft 
in the juice until fermentation is over 
(six to ten days), then are pressec. 


How Many Kinds? 


Roughly there are four major clas- 
sifications of white, still wines: 

The White Pinot family—from ‘he 
Chablis and Burgundy region of east 
central France. 

The Riesling family—originating in 
the Moselle and Rhine regions of 
western Germany and Alsace in north- 
eastern France. 

The White Semillon family—from 
Cognac and Bordeaux in southwest- 
ern France. 

All others—including those of Italy; 
The native American grapes, such as 
the Catawba, Delaware, etc.; and the 
whites used in making champagne. 

All of these grapes, except the 
eastern U. S. varieties, grow excep- 
tionally well in California, and fre- 
quently go to market under the name 
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of the specific grape type at a slight 
increase in price, usually well worth 
it! 

Sweetness 


The wines of Chablis and Burgundy 
(Pinots) are generally the dryest, 
with the most elusive bouquet. They 
are very enjoyable, but some may re- 
quire a little “getting used to” for 
maximum enjoyment. 

A French Graves (Semillon), the 
dryest of the Bordeaux wines, or a 
dry American Sauterne is less com- 
p icated. 

For a real eyeopener, recommend 
a Rhine River Riesling with a Spat- 
lese or Auslese designation indicat- 
ing special late picking, and perhaps 
some sweetness. The Riesling is the 
nost fragrant of wines in general us- 
aze, with a bouquet in some that ex- 
p odes when your nose goes over the 
g ass. It smells like summer, with the 
aroma of flowers and ripe fruits of all 
knds, so much so you can almost 
hear the bluebird in the bottle. 

Good German wines are not inex- 
pensive, but they certainly make fast 
friends rapidly. A Marcobrunner 
Spatlese of 1953, which costs us $4.90 
and sells for $6.55 a bottle has become 
our biggest white wine seller at the 
Houston Club. 


Recommendations 


Premium California white table 
wines in general distribution you can 
be proud to offer, include—White 
Pinot & similar types: Beaulieu Pinot 
Chardonay; Louis Martini White Pi- 
not and Mountain Folle Blanche; 
Wente Bros. Pinot Chardonay and Pi- 
not Blanc. Riesling family: Beaulieu 
Johannisberger Riesling; Buena Vista 
Johannisberger Riesling, Traminer, 
and Sylvaner; Charles Krug Tram- 
iner; Louis Martini Mountain Johan- 
nisberger Riesling, and Gewurztram- 
iner; Wente Bros. Grey Riesling. 
(From New York, Widmer’s Riesling 
Spatlese 1955.) 

Semillon family: Almaden Dry Se- 
millon; Beaulieu Dry Sauternes, and 
Chateau Beaulieu (medium sweet); 
Wente Bros. Sauvignon Blanc, Dry 
Semillon and two sweeter ones, Sweet 
Semillon and Chateau Wente. 


* * * 


THIS MONTH’S MERCHANDIS- 





WANTED: POSITION AS CHEF-STEWARD 


Country or City club. Have about 
25 years experience in first class 
hotels and clubs as chef-steward. Euro- 
pean trained. Past ten years have 
been manager or catering manager in 
country and city clubs. Excellent 
record. Will come for interview on 
request. Wire or write to: 32-Y, c/o 
CiuB MANAGEMENT, 408 Olive Street, 
‘s Louis 2, Missouri. 











@ HORSE SENSE ABOUT ATHLE 


TE’S FOOT 


Scientific research has upset old theories about Athlete’s 
Foot. Skin specialists say that disinfectants are “futile, 
illogical, and potentially harmful.”* They recommend skin 
toughening to make the skin resistant to fungus attack. 
That’s good horse sense. 


ONO®N SKIN TOUGHENER 
PREVENTS ATHLETE’S FOOT 


Onox mineral salts toughen the skin . . . increase resistance 
... prevents fungus growth. No fungus. . . no Athlete’s Foot. 
Bathers like Onox. And it costs only 1¢ per man per week. 


TRY ONOX 60 DAYS AT OUR RISK If not completely satisfied, 
you owe us nothing. Write for full details and ask for: 


FREE FOLDER: Facts on Athlete’s Foot including medical 


opinions from *Archives of Dermatology and Syphilology. 


_ONOX INC. Dept. , 121 Second St,, San Francisco 5, Calif : 
Warehouses: Brooklyn + Cleveland + New Orleans + Newark, California © 












































































































































OLD SMUGGLER. Light in body—delicate in flavour—and developed 
with patience and scruple, Old Smuggler is truly the ‘‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 


IMPORTED BY W. A. TAYLOR & COMPANY, NEW YORK, N. Y 86 PROOF 
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CLUB MANAGER WANTED 


A fine country club of 400 members 
desires a man with no children for 
year-round operation. Club and din- 
ing room experience necessary. Excep- 
tional situation, attractive living quar- 
ters supplied. Friendly atmosphere. In 
this case we are acting exclusively for 
the employer. so there is no charge 
to the applicant. 

Send résumé to: 
John W. Willard and Associates 
753 James St. 
Syracuse 3, N. Y. 








CLUB MANAGER. AVAILABLE 


Country, City and Yacht Club 
experience. American citizen Euro- 
pean training with a background 
of successful operation of all type 
clubs, hotels and restaurants, offer- 
ing the finest in food and service. 
Available shortly. ADDRESS: Box 
35-Y, c/o CLuB MANAGEMENT, 408 
Olive Street, St. Louis 2, Missouri. 





ER: Wine coolers, also known as wine 
cups, wine punches, spitzers, etc., can 
easily become a speciality of the 
house in the summer. 

Pick your own recipe. Push ’em 
with: 

1. Tent cards. 

2. Menu clip-ons. 

3. Tags on the service personnel’s 
uniforms. 

4. Give a few away free. 

5. Have a’ contest to name “it.” 

6. Mention in the club publication, 
including pictures of a few members 
enjoying “them.” 

7. Don’t forget to give your bar & 
sales employes a preview, complete 
with “tasting.” 

Sell them by the pitchers-full, too, 
for lazy self service around the pool 
or the court. 





CATERING MANAGER WANTED 
for country club located in Texas. 
Must be first class food man. Salary 
$6,000.00 per year upwards depend- 
ing on qualifications. Send com- 
plete details giving age, experience, 
references, etc., to: Box 34-Y, c/o 
Crus MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 





EXPERIENCED MANAGER 
available at once for country club. 
Desire warm climate. Have excel- 
lent knowledge of food and bar 
operation. Excellent references. 
Age 37, married, 2 _ children. 
WRITE: Box 33-Y, c/o CLus MAn- 
AGEMENT, 408 Olive Street, St. Louis 
2, Missouri. 














Bright Future 


The next decade should see a sub- 
stantial growth in the sale of fine im- 
ported wines, according to R. C. Kopf, 
president of Kobrand Corp., Import- 
ers. Returning from a trip to France, 
Mr. Kopf pointed out that increased 
demand for French wines could jie 
attributed to the fact that in the U. S. 
there is a trend to better taste. 

While in Paris Mr. and Mrs. Kopf 
were welcomed officially by the pre:i- 
dent of the town council and weve 
presented with several mementos 5f 
the occasion. Kobrand is the U. 5. 
importer for Taittinger Champag:e 
and other fine French wines. 


Speeds Service 


A compact, streamlined switchboard 
console, especially made for small 
offices, has been installed in the gen- 
eral offices of John P. Harding Market 
Co. by Illinois Bell Telephone Co. to 
help speed Harding’s service to clubs 
and other institutions. 

The flexible console can service a 
total of about 60 telephones and han- 
dle up to ten telephone lines. Outgo- 
ing calls are dialed direct, thus giving 
the switchboard operator more time 
to handle incoming calls. 





No. 8212" 
Wall-Saving Arm 
(No. 8213 matching 
side chair) : 


Wide assortment of chairs and 


or write us for our distributor’: 


AMERICAN CHAIR COMPANY 
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Bally Case and Cooler Co., Bally, Pa. § 
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Fire at Club 


(Continued from page 22) 


The upper-level will include a spa- 
cious lobby, cloak rooms, club offices, 
a large living room or lounge, kitchen, 
service bar, and a 48 x 96-foot dining 
room which can be converted into five 
smaller dining and dance areas by 
folding doors. A porch, adjoining 
lounge and dining rooms will over- 
look golf course and pool. 

The lower level will contain pro 
shop, men’s and women’s lounges, a 
bar and grill carrying the traditional 
“Jak Room” designation and decor, 
and adjoining “Acorn Room” for chil- 
dven’s activities, locker rooms for 
boys and girls, a supplementary kitch- 
en, kitchen-storage facilities, boiler 
room, air conditioning and other me- 
chanical equipment. 

‘Patios for golfers and children sup- 
plement the Oak and Acorn Rooms on 
ground level. Men’s and women’s 
locker rooms occupy both clubhouse 
levels. 

Designed by the architectural firms 
of MacKenzie, Knuth and Klein and 
S. A. Nurmi Associates, the 51,000- 
square-foot structure was taking shape 
rapidly and was expected to be ready 
for occupancy this spring. 


During the last summer, the club 
operated in a temporary structure 
erected on one of its paved parking 
lots. Lockers, purchased for the new 
building, and shower stalls provided 
adequate facilities for golfers. A full 
social program, featuring barbecues, 
catered meals, pools parties, and danc- 
ing on a temporary floor, was carried 
out successfully. 

The club’s 500 members, under- 
standably however, are looking for- 
ward eagerly to completion of the new 
clubhouse after a year of “roughing 
a” 

The spectacular fire occurred only a 
few months after the club had finished 
an extensive $250,000 remodeling proj- 
ect. 


Larger Quarters 


With its move into larger quarters, 
Angelica Uniform’s western regional 
office has expanded to meet the grow- 
ing need for employe uniforms and 
service, according to Stephen L. Abe- 
lov, western regional sales manager. 

The new office, located at 1900 W. 
Pico Blvd., Los Angeles, houses a 
complete uniform manufacturing and 
servicing facility, retail store for local 
customers, warehouse and sales office. 





WANTED: Year-round position 
as chef. 54 years old. Native Ameri- 
can with French, German and Ital- 
ian experience. All around cooking 
and baking with percentage and 
buying training. Last position 
11% years at large club. Non- 
drinker. Non-smoker. ADDRESS: 
Box 31-Y, c/o CiuB MANAGEMENT, 
408 Olive Street, St. Louis 2, Mis- 
souri. 





CLUB MANAGER 


Club manager available. Thor- 
oughly experienced to take full 
charge of operation. Fine back- 
ground in food and beverage pur- 
chasing and planning of fine foods. 
Best of club references. Age 49. 
Excellent appearance and person- 
ality. ADDRESS: G. Bauer, 2901 
Queens Chapel Road, Apt. 1, Mt. 
Rainier, Maryland. 
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The 


Complete domain of pleasure 


in the summer with Beach and Cabana Club, Yacht and Country Club, 
Championship golf course, 3 swimming pools, Har-Tru tennis courts, 
Skeet Field, dancing to top orchestras under the stars and entertainer 
in Hunt Room. Day trips to Williamsburg and Jamestown. 


Under direction of Sidney Banks 


Oelitus 


Bring Customers 


Back for More 


Attiattine 


Menu Stim! 


Give your customers 
a luxury feeling with 
new and exciting pa- 
per table appoint- 
ments. Give yourself 
a more economical 
and practical food 
service operation. 
Use menu _ cards, 
wine lists, and menu 
inserts designed to 
please the eye and to 
SELL the palate. 
Aatell & Jones helps 
you build repeat busi- 
ness with their cus- 
tom-designed or stock 
menu patterns, print- 
ed in decorator colors 
on quality stock. 
Select from a large 
variety and be as- 
sured of the best. All 
menu stocks are suit- 
able for printing and 
duplicating process- 
es. Write today for 
information. 


Aatell 


& 
Efones, Ine. 


3360 FRANKFORD AVE. 
PHILADELPHIA 34, PA. 


Decatur, Ga., 157 Hood Circle 
Chicago, 4754 Washington Blvd. 
New York, 1265 Broadway 
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SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 


OUR HAWAIIAN SERVICE DI- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF peer. INC. 


National Sales Off 
305 SEVENTH AVENUE - NEW "YORK , MF 


Dept. CM Telephone ORegon 5-6500 
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CHEF WANTED 


PREFER MAN UNDER FORTY-FIVE. 
SOME EUROPEAN TRAINING HELPFUL, 
BUT NOT ABSOLUTELY NECESSARY. 
MUST BE AMBITIOUS AND EAGER TO 
DEVELOP NEW AND _INTERESTING 
THINGS IN FOOD. PRESENT MEMBER- 
SHIP OF 750 ACTIVE MEMBERS. CLUB 
ESTABLISHED OVER THIRTY-SEVEN 
YEARS. FOR PARTICULARS SEND RE- 
SUME TO MANAGER, CHERRY HILLS 
COUNTRY CLUB, BOX 60, ENGLEWOOD, 
COLORADO. 
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Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 
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THAT IS THE BEST 
IN THE MARKET 


SPECIALISTS IN NUMBERED PRINTING SINCE 1898 


Write us NOW for SAMPLES and PRICES 
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Editorial 


(Continued from page 5) 


but you may be faced with this prob- 
lem some day. You wouldn’t permit 
policies to be set and decisions to be 
made for your firm under these cir- 
cumstances. Give your club the same 
consideration you give your business. 
But don’t deny your board members 
a veriod of relaxation after your busi- 
ness meeting has been successfully 
concluded. They deserve a reward for 
the effort and time they give so your 
members may have a better club and 
ycur manager can do a better job. 


Credit Plan 


\ new credit sales plan that makes 
it easy to purchase a Thermotainer 
electric food warmer has been an- 
nounced by Franklin Products Corp. 
According to S. M. Anoff, president, 
the plan is available through all 
Thermotainer dealers and is in re- 
sponse to requests for a uniform, low 
interest rate credit plan on a monthly 
payment basis. 

Mr. Anoff said: “With the assistance 
of one of the nation’s largest financial 


institutions, we have developed a plan 
whereby Thermotainers can be pur- 
chased for as little as dollar-a-day pay- 
ments.” For more information write 
Dept. CM, Franklin Products Corp., 
400 W. Madison St., Chicago, Ill. 


New Assembly Department 


Bally Case and Cooler Co. has com- 
pleted a new 22,000-square-foot addi- 
tion to its assembly department build- 
ing in Bally, Pa., which embodies the 
latest architectural ideas for industrial 
buildings. The additional space has 
been needed to take care of the com- 
pany’s increased activity in the manu- 
facture of new models of walk-in cool- 
ers and walk-in freezers. 





NOW AVAILABLE 


WANTED: Position as manager of 
country club or city club and will also 
take full charge of food department 
at a profit to you. Banquets, buffets, 
luncheons and daily meals. Can assure 
low labor and operation costs. Wide 
golf experience includes maintenance 
and playing. Am especially interested 
in building run-down or new opera- 
tion. Wife available as hostess and as- 
sistant manager. ADDRESS: Box 36-Y, 
c/o CLuB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 




















Deluxe Portable Seating 
by 


Heywood-Wakefield 
portable chairs pro- 
vide an economical, 
convenient means of 
obtaining additional, 
temporary seating 
capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 


HEYWOOD- 
WAKEFIELD 


E57. 1626 











31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


tir edteee PERSONNEL caccicce 


80 WARREN STREET, Room 305 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 





FOR TOP FLIGHT 


EXECUTIVES AND 


DEPARTMENT HEADS 


Write or Call: 


45 West 45 St., 





_"* 


Consult Us Confidentially 


Our reputation has grown because of our ability to find the 
right man for the job anywhere inside or outside the U.S.A. 


GENE RAFFERTY, Personnel Director 


HOTELMEN’S EMPLOYMENT SERVICE 
New York 36, N.Y. JUdson 2-4382 
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WORLD'S FINEST 
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FOR SUPERIOR DESIGN, CONSTRUCTION 
AND PERFORMANCE... 
STRENGTH... 


FAR GREATER 
UNEQUALLED SAFETY... 


Apptoved 


PLAYGROUND 
SWIMMING POOL 
and DRESSING ROOM 


EQUIPMENT 


Since 1911 the finest equipment built, 
backed by lifetime guarantee against 
defective materials and construction 

. specified by leading recreational 
authorities for almost half a century. 


te . ~~ ~! 
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PLAYGROUND DEVICE CO. 
ANDERSON, INDIANA, U.S.A. 
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Decorations, such as the over-size champagne 
bottle shown above, help set the pace for 
the Norwood Hills champagne party. Such 
props are available from local suppliers. 


By Paul B. Lampe 


Manager 
Norwood Hills Country Club 


St. Louis 


Good Ideas Should 


Be Promoted 


— looking for new ideas and 
you'll find them. But, you have 
to put them to use before they’re 
worth anything, either to you or to 
your club. 

Many clubs repeat traditional dances 
every year and always turn out capac- 
ity crowds regardless of the amount 
of promotion. Managers and enter- 
tainment committees sometimes learn 
to their regret that other dances re- 
quire a great deal of promotion, and 
if this is lacking, so are the results. 

For years Norwood Hills has held 
only one dance in February, our Val- 
entine Dance. Late in January this 
year E. C. Sweeney, Jr., board mem- 
ber and chairman of our entertain- 
ment committee, suggested we also 
hold a Champagne Dance in February. 
There were misgivings because mem- 
bers of our club predominantly ob- 
serve the lenten season, and the Val- 
entine Dance had drawn a near capac- 
ity crowd of 475, but we decided to 
approach the dance with optimism 
and set the date for the 28th. 

First we contacted the local Taylor 
Wine Co. representative and sought 
his suggestions for props, posters, etc. 
With this part of the arrangements 
completed, we began an aggressive 
promotion of the dance. A publicity 
blurb (free to those who would like 
a copy) was sent to all of our 800 
members announcing such details as 
“free” champagne, time of dinner, 
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supper and music, name of orchestra, 
etc. 

With planning and details complet- 
ed all we had to do was wait to see 
if the idea would pay off. We were 
not disappointed. Attendance was 425 
and receipts for the evening amounted 
to nearly $2400. Keep in mind that 
we do not have delivered charges to 
our members, they are not obligated 
to buy food or drink, and you can ap- 
preciate that the evening’s sales were 
healthy. 

We followed approximately the 
same format at our Champagne Dance 
as we follow at our regular dances: 
dinner was served from 7:30 to 10:30, 
a supper menu of sandwiches was 
served from 10:30 to 1:00 am., and 
music was from 9:00 to 1:00. 

How did we handle the free cam- 
pagne? As the headwaiter seatec the 
host for each group he handed him 
a card for each couple at his table. 
These cards were signed and dre ped 
in a drum. Every half hour ‘hree 
cards were drawn from the crum 
and the winners were presented with 
a fifth of champagne. 

In all it was a successful party both 
from the financial return to the club 
and in satisfying the needs of our 
members for additional club  unc- 
tions. Ideas such as this can fill ‘our 
club’s needs to provide membe: ship 
functions, if they are promoted } rop- 
erly. 





add glamour to your tables...withH AND WOVEN 


SALAD BOWLS and PLATES 


your choice of two rare African woods—Avodire or figured Mahogany 


The distinctive design, polished elegance and rich color tones of 
WEAVEWOOD bowls and plates create a glamorous effect that club 
members appreciate. You’ll find these hand-woven masterpieces 
a — investment, too, because replacements are seldom 
needed. 


W EAVEwoop bowls and plates are the only woodenware that can 
take the steam of a dishwasher without warping. They do not 
absorb garlic odors, crack, chip or break. 


Enhance the appeal of your salads, beautify your tables — and 
save replacement costs the WEAVEWoopD way. For complete infor- 
mation about sizes and prices, see your restaurant dealer, or 
write us direct. 


MANUFACTURED ACCORDING TO A 
7520 WAYZATA BLVD. MINNEAPOLIS 26, MINN. REVOLUTIONARY, HAND-WEAVING 


© T.M. Reg. PROCESS EXCLUSIVELY WEAVEWOOD’S 
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Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today— 
methods that yield a unique depth 
of flavor and rich bouquet. Old 


Fitzgerald (at six years old) com- 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbon «+ 100 Proof + Six and Eight Years Old 


STITZEL-WELLER DISTILLERY 


¢ Established Louisville, Ky., 1849 


Very Old Fitzgerald available in Antique 
Fifths, suitably boxed, labels personalizec 
in case lots on request. Ask your dealer, o 
write the Distillery. 
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